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ABSTRACT
An Examination of Two-year and Four-year Continuing Education Curriculum 
in Post-secondary Hospitality Management Programs
By
Clark Smith BCincaid
Dr. Robert Bosselman, Examination Committee Chair 
Professor o f Hotel Administration 
University o f Nevada, Las Vegas
The purpose o f this study was to examine continuing education in foodser\dce 
management and higher education focuses on how academic programs view continuing 
education. Four specific areas were focused upon in this study (1) operational issues in 
continuing education, (2) program design o f continuing education, (3) academic practices 
related to continuing education, and (4) subject areas o f foodservice which could be a 
part o f a continuing education program.
When possible, importance and performance scores were calculated, allowing for a 
robust analysis. The analysis includes general descriptive statistics such as frequencies 
and means and appropriate inferential statistics.
Ill
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CHAPTER!
INTRODUCTION
The growth o f the United States economy since World War Two has been, for the 
most part, in the service industries, and the hospitality industries in particular. Positions 
in the food and beverage industry are expected to increase by 18 percent during the 1996- 
2006 period. Employment in the hotel industry is expected to increase over 15 percent 
over the same time period. Job growth in hotels and food and beverage operations reflects 
rising personal income, continued growth of two-income families, and emphasis upon 
leisure-time activities (Bureau of Labor Statistics, 1998).
In spite of this impressive growth, there have been limited opportunities for the 
hospitality manager to further his/her professional growth (Antil, 1986). This current 
study will examine continuing education in the hospitality field. The study is based upon 
an examination of continuing education in general and the hospitality field in particular. 
Specifically, two areas o f study have been identified, the training o f new and existing 
hourly workers in management skills, and the training o f hourly employees in basic skills 
to enhance operational performance. The study will investigate how continuing education 
for the hospitality field can be developed and delivered.
Due to a lack o f clear organization and effective interaction with local communities, 
continuing education maintains a precarious position on most university and college 
campuses (Smith and Dunn, 1985; Volkert, 1985). An investigation of the organization of 
continuing education is required to assist in the preparation o f appropriate curricula and
I
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the ability o f the institution to meet the needs of the adult student (Feur, 1980; Smalley, 
1987).
The importance of this study is that an examination of continuing education curricula 
amongst post-secondary hospitality management programs, and reporting the results, will 
contribute to an increased understanding of the roles that various post-secondary 
institutions have assumed. Chamer and Rolzinski state that the mandate for continuing 
education is to serve the needs of adult learners, business, and industry (1987). Increased 
understanding of the roles of the various sub-units, adult learners, business and industry, 
and educational institutions, should prove to be informative and advantageous in the 
future development and implementation of continuing education programs.
The examination of the value of continuing education programs has been necessary 
due to the decline in enrollment rates of traditional college-age students, the 18 to 22 year 
olds (Fay, McCune, Begin, 1987). The allocation of resources, positions, and status has 
led to competition amongst campus departments (Volkert, 1985, Rampp & Guffey,
1998). Clearly the value of continuing education students has been validated. However, 
there is still not a clear determination as to how resources should be allocated 
(Darkenwald & Merriam, 1982; Smalley, 1987; Rampp & Guffey, 1998).
Long (1983) identified that the concepts of learning and education are based upon 
social needs, and as a result more likely reflect the changing needs of society. In utilizing 
a historical perspective, one is able to identify trends and events that represent the 
development of new ideas and values that were ultimately incorporated into educational 
practice.
The response to these changing social needs has led to post-secondary schools 
targeting new constituencies of adult/continuing learners. Post-secondary institutions
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have experienced a significant growth of their non-traditional student population (Rampp 
& Guffey, 1998). The continuing student has been identified as older, more focused upon 
learning, blending their education with work, and not necessarily in search of credit or a 
degree. They have chosen to continue their education because of a complex set of 
reasons. The response to these new students from colleges and universities has varied. 
Some universities have taken the traditional position of viewing continuing education as a 
self-supporting operation that operates as a “cash-cow.” This viewpoint envisions 
continuing education as a vehicle into the non-academic world of for-profit education. 
Universities that assume this position on continuing education focus more intently upon 
the profit margin than pure service (Volkert, 1985).
One important responsibility of continuing education is to respond to the educational 
needs of today’s changing workplace. Corporate expenditures on education and training, 
both formal and informal, will exceed 210 billion dollars annually (Chamer, Rolzinski, 
1987). Expansion of employee training and education is due primarily to technological 
changes (Wilder, 1993). Naisbitt (1982) maintains that training is a requirement to shift 
from an industrial to an information society.
The question then becomes one of how can continuing education respond to these 
changing needs of industry and workers? These changes are based upon shifts in the labor 
force and demographics of society at large, technological advances, and new business 
strategies (Darkenwald & Merriam, 1982, Chamer & Rolzinski, 1987, Long, 1983).
Chamer and Rolzinski (1987) contend that most change is the result of responding to 
economic conditions. As stated by Long (1983), during times of change continuing 
education grows more rapidly. The future strategies o f continuing education programs 
will be in large part shaped by changing socio-economic conditions. These future
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
strategies will also be dependent upon the needs of the future learners as well as the 
changing economy. The education and training received in childhood and youth no 
longer guarantee lifelong employability (McKenzie, Wurzburg, 1997).
The need for improved integration between continuing education and industry is 
cited as a critical ingredient for continued economic viability and increased national 
productivity. Demographic shifts and the aging population demand integration of 
education and the workplace. The factors shaping the changes in continuing education - 
advancing age of the population, information technology assuming a dominant position, 
and the speed with which technology advances must be addressed.
Social Shifts
While the traditional college age market, eighteen to twenty-one years old, has been 
declining, the demand for adult education is increasing (Wilder, 1993). This growth in 
continuing and adult education is largely attributable to work-related reasons such as the 
desire to advance or improve one's current position. This is in contrast to the traditional 
belief that academic instruction would conclude at the end of high school or college 
(Moser & Seaman, 1987).
The shift in the demographic makeup of the United States indicates that 75 percent 
of the workforce is currently employed. Changes in the nature of existing jobs and the 
increased demand for new skills will require worker training. Because of the rapidly 
changing educational requirements businesses have been forced to rely upon formal and 
informal job training (Wilder, 1993).
The movement of the baby boomers into middle age will have profound 
consequences for continuing education. By the year 2000 the median age of United States
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
citizens will be thirty-five (Chamer, Rolzinski, 1987). The aging of the American 
population is the consequence of declining birth rates, increased life expectancy due to 
improved health care, and the entry into advanced adulthood of the postwar baby boom 
cohort. This will create new situations in the labor market for these workers. Their 
behaviors and attitudes will be affected by “generational crowding” or “mid-career 
compaction” resulting in many middle-aged workers facing career changes (Chamer. 
Rolzinski, 1987). This lack of opportunity for forward advancement or promotion will 
force these workers to seek other types of work to meet their personal, social, and 
financial needs.
Medical and nutritional advances have increased life expectancy and contribute to 
the graying of America. Some workers will select early retirement while others will 
remain or re-enter the workforce for personal, social, or financial reasons. In responding 
to this new work force, employers will be forced to seek new work pattems to 
accommodate these non-traditional workers and their peculiar needs. This increase in the 
older population will influence many areas of life including employment, economics, 
family relationships, and education. Adjusting to the changes in each of these areas will 
have an impact on continuing education (Long, 1983). As these individuals choose to 
enroll in continuing education programs, they do so for a more complex set of reasons. 
Continuing education programs will need to adapt to the differences of these leamers; 
they are more focused, motivated, and do not always seek credit or a degree (Rampp & 
Guffey, 1998).
The changing status of women within the United States has implications for 
continuing education. A noteworthy trend is the increased number of married women 
within the workforce. As this trend continues, the needs of women to acquire work-
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related skills and training becomes greater. This requirement is of particular importance 
to those women who have chosen to remain at home and raise children. Upon reentry into 
the workforce these women have found themselves lacking necessary skills (Darkenwald 
& Merriam, 1982).
Additional changes facing our society include the increase in number of households 
headed by a single parent, usually a working mother. Women will make up over half of 
the work force by the end of the century. In addition to the increase in the proportion of 
women entering the workplace will be an increase in the percentage of minorities. Blacks 
and Hispanics will constitute one fourth of the workforce in the United States by the turn 
of the century. The influx in the employment of minorities and women will also have an 
effect upon schools, government and service organizations (Chamer, Rolzinski, 1987).
Economic Shifts
Continuing education is needed to sustain productive capacity and stay employed 
over one’s work life. This is evidenced by various indications pointing to the significant 
relationship between education and the growth of productivity (McKenzie, Wurzburg,
1997). The economy of the United States has been experiencing tremendous change over 
the past forty years. The decline of the industrial sector and the growing trend towards 
importing has led to large numbers of displaced or dislocated workers. This trend is due 
in large part to automation, robotization, improved operational procedures, and foreign 
competition (Chamer, Rolzinski, 1987). Many of these workers will find employment 
within the service sector, which is experiencing rapid growth. It is expected that by the 
end of the century the service sector will employ over two-thirds of the total workforce.
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One of the factors influencing the growth of the service sector is the increase in the 
number of dual-income households in the United States. This is partly the result o f the 
increase of women in the workplace. While one of the effects of this is an increase in 
household wealth, another effect is the decrease in time. Consequently these dual-income 
households will purchase more services, such as home repairs, meals, education, and 
dependent care (Chamer, Rolzinski, 1987, Long, 1983).
Darkenwald and Merriam (1982) express a conflicting opinion when they refer to 
Americans possessing greater financial means and the time in which to enjoy it. They cite 
changes in the work/leisure ratio are enhanced by longer paid vacations, more paid 
holidays, flexible work hours, and the advent of the four-day workweek. The increase in 
free time and increased income has removed two significant barriers preventing 
individuals from seeking additional education.
The growth of self-employed people, on the rise since 1970, will continue. Many 
mid-level, mid-career workers who have been 1 aid-off or not promoted will seize the 
opportunity to work for themselves. While some may view this as a forced retirement, 
others see it as an opportunity to embrace their entrepreneurial spirit. The opportunity to 
discover other means of satisfying personal advancement, independence, and self- 
realization will manifest itself in new enterprises. Information services, computer 
software, and support services are but a few of the examples of these new opportunities.
Another significant change in the workplace affecting men and women is the 
increased movement between jobs and occupations. In a study conducted by the National 
Manpower Institute it was revealed that over one million people a year move from one 
occupational area to another and require significant training or education in order to make 
the change (Darkenwald, Merriam, 1982). This study also estimates that during the
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
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working life of a twenty year old man he will change jobs from six to seven times. With 
this increased mobility between jobs comes an increase in the need for more training and 
education.
Technological Shifts 
Rapid technological change has direct consequences for the future of continuing 
education. Rapid advances have affected the labor force and society in general and the 
expectation is that future changes will continue to have dramatic impact on large numbers 
of workers. The absolute amount of knowledge is growing at an exponential rate along 
with the complexity of work and technology (Darkenwald & Merriam, 1982.) The 
consequence of these technological advances is the necessity for individuals to continue 
their education merely to keep abreast of changes within their workplace. The complexity 
of the technological advances demands that professionals address the interdependency of 
education and the workplace.
According to Chamer and Rolzinski (1987), between 1987 and the year 2000 fifteen 
to twenty million jobs will be eliminated by technological changes. At the same time new 
technologies will create two to three million new jobs. Positions related to maintenance 
and repair of new technologies will generate an estimated four to five million new high- 
tech service positions. There will also be an expected two to three million jobs created in 
the production of information products resulting in a net loss of five to thirteen million 
jobs (Chamer, Rolzinski, 1987).
Social technologies utilized to coordinate and organize human resources will affect 
productivity. The decentralization of the workplace and the increase of the home office 
will also contribute to a rise in productivity. Human resource technologies focus upon job
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enrichment, quality circles, and Joint labor/union agreements possess the potential to 
increase productivity as well.
Technological growth represents a tremendous challenge for continuing education. 
The advancements in technology occur at such a  rapid speed that it becomes difficult to 
keep abreast of the changes (Long, 1983). How continuing education responds to these 
changes and the strategies that are employed will be of great importance.
The total effects that economic transitions, the graying of America, technological 
changes, and how they are assimilated into the population will increase demand upon 
continuing education. The education and training needed to change in large part will 
come from continuing education.
In summary, specific social, economic, and technological changes are occurring that 
precipitates the need for improved continuing educational programs. Continuing 
education is vital for managers seeking opportunities which increasingly require 
organizational, interpersonal, and leadership skills as well as technical ability (Jacobs, 
1998). The need for continuing education to be responsive to the needs o f its clientele is 
more significant than ever before. The critical question that must be answered is how 
continuing education will position itself to respond to these changes within our society.
Purpose of Study
The purpose of this study was to determine if  there were any significant differences 
between two-year and four-year post-secondary hospitality institutions in the continuing 
education programs they offered.
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Research Hypotheses
There is no significant difference in the perceived continuing education curriculum 
needs between two-year and four-year post-secondary hospitality management programs.
There is no significant difference in the continuing education instructional 
methodology between two-year and four-year post-secondary hospitality management 
programs.
There is no significant difference in the types of courses offered in continuing 
education between two-year and four-year post-secondary hospitality management 
programs.
There is no significant difference in the requirements for enrolling in continuing 
education programs between two-year and four-year post-secondary hospitality 
management programs.
Significance of the Study
There is exhaustive literature on continuing education and it is widely developed in 
terms of topics. However, there are very few studies undertaken with regard to continuing 
education and the hospitality field. The development and implementation of continuing 
education in the hospitality field requires more research into the desires of educators and 
their ability to deliver the desired curriculum. There is a need to identify the particular 
roles that two-year and four-year post-secondary institutions should assume in continuing 
education of hospitality management. Are there distinct differences in the types of 
programs and the types of students that two-year and four-year institutions serve?
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Limitations
This study is limited to responses received from hospitality educators who were 
members of the National Restaurant Association Educational Foundation Management 
Diploma Program or listed as a member of the Council on Hotel, Restaurant and 
Institutional Education (CHRIE).
Definition of Terms
The following terms are defined as they have been used in this study.
Adult Education: the process by which men and women seek to improve themselves 
or their society by increasing their skill, knowledge, or their sensitiveness. Any process 
by which individuals, groups, or institutions attempt to aid men and women improve 
themselves (Houle, 1972).
Andragogy: the science or process of helping adult leamers. This term is more 
widely used in European countries and is not popular amongst educators in the United 
States.
Clientele: students, organizations, business groups, unions, and government 
represent some of the clientele of continuing education. The clientele are those users of 
continuing education and its resources. As the needs of the clientele of continuing 
education change so must the curriculum of continuing education change and adapt.
Cohort: a group of individuals united with a common element or purpose.
Continuing Education: adult oriented education such as courses, workshops, classes, 
seminars, conferences, and programs offered to business and industry, government sector 
agencies, non-profit organizations and private entrepreneurial groups, as well as formal
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higher education institutions. Continuing education also refers to education programs 
whose content and purpose may or may not be related to a degree acquiring skill 
acquisition or academic credits (Jonas, 1986). Continuing education is looked upon as an 
extension of the learner’s earlier schooling, thus emphasizing the viewpoint of continuous 
learning throughout life.
Continuing Professional Education; programs and activities designed for people in 
professional fields or occupations.
Executive Education: programs designed specifically for the training and education 
of hospitality industry executives.
Higher Education: degree granting colleges and universities offering traditional 
academic programs serving primarily full-time students.
Lifelong Learning: sometimes referred to as lifelong education. This term is more 
popular in Western Europe than the United States. Often used synonymously with adult 
education, but as defined by UNESCO, lifelong learning conceptually embraces the 
entire educational process, of which adult education is but one part (Darkenwald & 
Merriam, 1982).
Organization: a group of people working together to achieve a common goal and 
whose internal structure is characterized by a hierarchical flow of authority and 
responsibility from the top downward. Organizations generally exist to benefit their 
owners, a defined clientele outside their own membership, or the general public.
Post Secondary Education: a variety of institutions, programs, and settings serving 
diverse groups of leamers, with differing educational objectives (Young, 1987).
Traditional Students: recent post high school graduates, male or female, attending 
school full-time with few other responsibilities.
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University Extension: organizational unit at a college or university responsible for 
extending staff and faculty resources.
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CHAPTER n
LITERATURE REVIEW 
Definitions o f Continuing Education 
In the past, it has proven to be difficult to establish a singular definition for 
continuing education. The terms continuing education and adult education are often used 
interchangeably in a review o f the literature. As a result, the search of the literature is 
sometimes confusing and can become slanted depending upon the choice o f verbiage by 
the author. Darkenwald and Merriam (1982) suggest that adult education is reminiscent 
o f night school and the vision o f basketweaving or similar “recreational” activities. 
Conversely, continuing education implies the adult student has chosen to pursue 
education beyond the formal process. The use o f the term adult education is most often 
associated with public school systems, while continuing education is the term preferred 
by most colleges and universities. Many educators will use the terms adult education and 
continuing education interchangeably. However, there is a group o f educators who take 
umbrage with the interchangeable use o f these two terms. To some individuals the term 
adult education hastens thoughts o f  recreational courses and night school (Darkenwald & 
Merriam, 1982). Adult education is thought o f as an extension o f  the public school 
system and not offering courses as rigorous as those offered by colleges and universities.
Darkenwald and Merriam (1982) define adult education as a process whereby 
persons whose major social roles are characteristic of adult status pursue systematic and
14
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sustained learning activities for the purpose of increasing knowledge, or changing 
attitudes, values, or skills. Continuing education, as defined by Rampp & Guffey (1998), 
is identified as adult oriented education efforts such as seminars, classes, workshops, 
conferences, and programs offered to business, industry and higher education institutions. 
The purpose may or may not be related to the pursuit of a degree or academic credit. 
Continuing education is where the reality of private industry interfaces with the idealism 
of academia (Gessner, 1987).
A difficult challenge for continuing education is the conflict faced by continuing 
educators in helping adults reach their personal and professional goals, while at the same 
time maintaining the academic standards established by the college or university. The 
pragmatic nature of continuing education is often promoted by individuals with a strong 
desire to help the clientele of continuing education attain their goals (Gessner, 1987).
Houle (1984) suggests that the responsibility of continuing education is to service a 
clientele other than the traditional resident-on-campus student. This clientele is identified 
as usually composed o f adults engaged in the flow of mature life; fortified with learning 
based upon knowledge and competence acquired by many means; and that their learning 
must be adapted so as to blend with already busy lives. In his review of adult and 
continuing education. Long (1983) noted that the concepts o f education and learning are 
socially based, and as a result more likely to reflect the changes of society. Long noted 
that educational institutions are challenged by contemporary and predicted change. The 
need to respond to these changes quickly is important in the development of continuing 
and adult education programs. Continuing education is noted for a commitment to 
service, but programs are tied to demand, thus valuing expediency over planning. This 
short-term need for clientele conflicts with the need for academic respectability as a basis
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
16
for legitimacy. In other words, what exists is a  conflict of values. Since continuing 
education has a basic incompatibility with academic-based programs, many researchers 
suggest a separate organization for this area.
There are those who look at continuing education and adult learners as another 
opportunity to increase the financial coffers of educational institutions (Volkert, 1985; 
Rampp & Guffey 1998). Traditionally continuing education programs have always been 
self-funded. This ability to operate as a self-sufficient unit has created the impression of 
continuing education as a “cash cow” to many public universities (Rampp & Guffey,
1998). This opinion of continuing education as a cash cow has made it a conduit to the 
non-academic world of education-for-profit. Volkert declares that this focus changes the 
mission of education from pure service to profitability (1985).
The decline in the number of traditional aged students has created a need for many 
colleges and universities to look elsewhere for customers. This has stimulated an effort to 
accommodate all learners, young and old, part-time and full-time (Gessner, 1987). The 
new clientele of colleges and universities includes women, minorities, and older adults 
(Rampp & Guffey, 1998). With the decline in enrollment of traditional aged college 
students, these new learners are contributing to the financial health o f higher education. 
The possible benefits derived from continuing education programs are a new clientele, 
increased revenue, and improved public relations within the community and private 
sector.
A conflict within many colleges and universities is: how does continuing education 
and the fundamental purpose of the institution come together? Who are the constituencies 
to be served and how will they be ser\'ed? Gessner (1987) states that colleges and 
universities have two primary responsibilities, creation and dissemination of knowledge.
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He suggests that continuing education provide a vehicle for institutions to meet their 
responsibility for service to society.
There is currently, in some institutions, some confusion regarding the roles of the 
college or university and continuing education, and the place of continuing education 
within the institution. The importance of establishing a relationship between business and 
industry and higher education is necessary to develop a conduit for financial support. 
Financial support will follow only if higher education is capable of transferring 
knowledge that can be useful to the private sector (Young, 1987).
The typical continuing education student is an adult with family and/or job 
responsibilities, has not been engaged in the formal education process for some time, and 
is attending school on a part-time basis. Much the same as full-time students, continuing 
education students have similar needs of counseling and advising, help with study skills, 
registration assistance, and financial assistance (Snider, 1987). Convenience is an 
important element to the continuing education student. There are also other 
responsibilities facing the continuing education student, such as work and family life.
Continuing Professional Education 
What was once seen as a peripheral addition to professional preparation, continuing 
education is now recognized as having a central role in the education o f professionals 
(Cervero, Bussigel, and Hellyer, 1985). Continuing professional education is best 
characterized as being pragmatic and utilitarian in nature (Scanlan, 1985). Emphasis is 
placed upon skills before principles, means rather than ends, and details instead of the big 
picture (Darkenwald, Merriam, 1982).
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There are opposing viewpoints about the purpose of continuing professional 
education. One perspective is that continuing education has intrinsic value, i.e., 
knowledge for the sake o f knowledge. As traditional professions developed over time, the 
pursuit of greater knowledge became reinforced as an intrinsic occupational value and a 
desired trait of individuals aspiring to professional status (Scanlan, 1985). Another 
perspective differs in that it seeks pragmatic solutions to rising social problems. The 
utility of content, skill, and principles applied to changing technical knowledge and 
specialization has defined the instrumental viewpoint of continuing education (Scanlan, 
1985).
Continuing professional education was first applied in the early twentieth century as 
a remedy to shortcomings in the medical education system (Scanlan, 1985). Librarians 
evidence another example of this remedial approach to continuing education, where a 
large proportion of the early workforce lacked the education necessary to perform their 
roles.
As educators strengthened the basic educational preparation for future professionals, 
the focus of continuing education has shifted from remediation of deficiencies in prior 
education to helping professionals increase their knowledge of new developments in their 
workplace (Scanlan, 1985). As the pace of knowledge acquisition has increased, the 
hazard of occupational obsolescence has increased. Some professions have utilized 
continuing education as a way to remain current with the skills and knowledge required.
The updating of business professionals has become a necessary and important 
function of continuing education. Spawning from rapid changes occurring within 
technology, industry professionals must constantly seek opportunities to educate 
themselves to maintain their position within the competitive business community. The
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recognition that career paths are no longer linear and stable has necessitated that both 
personal and professional growth and development must also be facilitated (Houle,
1984).
Continuing education also plays an important role in personal self-enhancement 
through the development of skills, knowledge, and sensitivities not directly related to 
one’s profession (Houle, 1984). This personal development perspective allows for 
professionals to broaden their viewpoints and explore different approaches to their 
working styles (Scanlan, 1985).
Professions, analogous to society, constantly change. Alterations in professional and 
societal values, norms, and expectations, and rapid advances in technology, have 
profound impact upon the role and function of professionals. These changes often require 
an individual to reassess viewpoints and approaches to the workplace. Continuing 
education is being utilized to facilitate such change (Houle, 1984).
Delivery Systems
The new clientele of continuing education is a diverse group composed of learners 
who have not been in school for a long period of time; are attending school sporadically 
over an extended period of time; are usually attending school on a part-time basis; might 
have attended several institutions; are not searching for a degree; and have had to adapt 
their education to fit into their work and family schedules (Rampp & Guffey, 1998). As a 
result, the traditional tools, styles of teaching, and methods will not necessarily be 
effective with this constituency.
The utilization of new technologies for learning will be an important element for 
continuing education to embrace. Creation of new learning materials and delivery
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methods will enable continuing education to remain in alignment with the changes 
transpiring within the business world (Young, 1987).
Challenges Facing Continuing Education
Rampp and Guffey (1998) have identified two of the challenges being confronted by 
continuing education programs today, profound changes occurring in our society and 
internal institutional barriers. In his keynote address to the UCEA convention, William 
Brody (1998), President o f Johns Hopkins University, refers to the “traditional student” — 
eighteen to twenty-two years old - and the fact that this student is not much of a tradition 
any longer.
According to Toffler (1980), our society is in the midst of the Third Wave, the most 
intense social transformation and creative restructuring of all time. In Toffler's book. 
Future Shock, he discusses the coming personal and social changes in our society. In his 
book. The Third Wave, the emphasis is placed upon the costs of not changing quickly 
enough. These changes hold important implications for colleges and universities, 
particularly for their continuing education programs.
Competition now exists between higher education and business and industry in the 
training and education of the work force. The increase in corporate classrooms has been 
referred to as “the third leg of the educational system in the United States" (Hendrick, 
1990). Introduction of new technologies in computer software has increased the ability of 
private industry to educate and train their employees without the assistance of outside 
sources (Young, 1987).
There are currently thousands of proprietary schools offering credit and noncredit 
courses through a variety of means. In addition, there are now many different sources of
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
21
educational programs, such as labor unions, government agencies, churches, and 
professional organizations (Young, 1987). Ironically, another area of competition for 
continuing education is from faculty members contracting with organizations to create, 
develop, and teach education and training programs (Young, 1987).
Gessner (1987) states that only one in four adults obtains education from a college or 
university. Many organizations in the private sector have entered the adult education 
market. Professional schools teaching specific trade skills such as bartending, culinary 
arts, management, and leadership are now in direct competition with colleges and 
universities. There is now a lack of clarity between traditional academic endeavors and 
other educational providers. With the utilization of new technologies learning 
opportunities have been presented to more people.
Continuing education programs are being forced to compete with other elements 
within higher education for resources, positions, facilities, and status (Volkert, 1985; 
Rampp & Guffey, 1998). It is important to note higher education must clearly realize 
what type of business it is in. To continue to hold fast to the ideal that colleges and 
universities offer only degree programs to young full-time learners is ignoring the fact 
that they need to be a part of a much larger educational enterprise (Young, 1987).
Continuing education faces resistance from traditional main campus professionals. 
They place a great deal of importance upon subject-centered courses delivered in the 
traditional lecture style of higher education (Elias & Merriam, 1980). This type of 
approach can be stifling to the spontaneous, responsive nature of most continuing 
education programs. Opportunities abound in continuing professional education. With 
constant evolution and change taking place it has become necessary for individuals to
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continue their education so that they may continue to keep abreast o f the current 
developments within their field of work (Young, 1987).
Scanlan discusses the differences between the instrumental and intrinsic values of 
continuing education. The instrumental perspective views continuing education as a 
means to a particular end. Conversely, the intrinsic perspective values education as an 
end in itself and feels no compulsion to seek pragmatic justification for learning. The 
value is found in the development of the intellect and needs no foundation in individual, 
organizational, or social goals (1985).
How will continuing education assure the quality of the programs being delivered? 
Serving nontraditional students with nontraditional programs through nontraditional 
delivery systems poses a potential problem. It is a challenge that colleges and universities 
supplying continuing education must address. Robertson (1980) feels that the clientele of 
continuing education would serve as the best source of regulation. His findings stated 
continuing education reflects the needs of the marketplace and is subject to the flow of 
economic supply and demand. According to Robertson, continuing education must 
answer to its constituency, and not educational regulations (1980). The demand is 
focused upon program self-sufficiency and not outside supervision.
Changing Demographics 
The average age of the United States population is increasing, while the traditional 
college-aged student, eighteen to twenty-one years old, is declining. This has created a 
new constituency for colleges and universities to accommodate (Gessner, 1987). Wilder 
(1993) states that although the traditional ased college student is declining, the demand
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for continuing education is increasing. She attributes this increased interest in continuing 
education to the changing requirements of the workplace.
Society has changed and continues to change in dramatic ways. The challenges 
confronted by living in today’s society are no longed limited to national concerns, but 
rather global. Transportation, communication, disease, pollution, and economics are now 
intertwined worldwide (Young, 1987). The shrinking world we live in has created new 
challenges for everyone. How will continuing education adapt to this changing 
environment and help prepare individuals to function within a global community?
Naisbitt (1982), Toffler (1980) and others have forecast the advent of the information 
society. The reality of this is that while individuals are buried in information, they lack 
any real knowledge. The charge of colleges and universities is to discover new and better 
ways of absorbing, ordering and disseminating new knowledge (Young, 1987). Higher 
education is being forced to assume the responsibility and opportunity of an important 
role in continual education and retraining of the workforce to accommodate the shifts 
resulting from the information surge.
Profound demographic shifts are being experienced throughout the United States. The 
baby boom that occurred following World War II has been followed by a decline in 
birthrates from 1960 through the 1980s. Meanwhile the growth in the over 65 age group 
has exceeded that of any other age group (Young, 1987). The future of many institutions 
of higher learning is contingent upon their ability to adapt to the requirements placed 
upon them by this changing population base. The need for flexibility in continuing 
education has always been prevalent, however this new constituency will place even 
greater demands upon its resources.
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The challenge to keep abreast of the myriad changes taking place within our society 
has placed a great deal of pressure upon continuing education to maintain subject matter 
relevancy. Technological changes alone are occurring at such a rapid pace that continuing 
education continually must evaluate its curriculum. According to W ilder (1993), by the 
turn of the century 75 percent of all workers will need some type of retraining to continue 
to perform their existing jobs.
Conflicts Between Academia and Private Sector 
Continuing education is an academic endeavor with all its traditions and processes'. 
However, at the same time it is expected to respond to the private sector which usually 
operates at a faster pace and with different expectations and goals. As a result, the needs 
and requirements of continuing education differ from the traditional educational setting.
As early as 1842, Francis Wayland, president of Brown University, noted that the 
connection between education and the private sector were at odds (Robertson, 1987).
Many institutions expect continuing education to be financially seif-supponing, 
unlike other campus offerings. As a result, this reinforces the independent and 
entrepreneurial spirit of continuing education. Continuing education is forced to operate 
much like a private business venture and market itself accordingly. Thus, course offerings 
are limited to those that will attract sufficient numbers capable of paying and willing to 
pay the costs (Gessner, 1987).
Historical Perspective of Continuing Education 
The concept of continuing education is intertwined with the beginnings of the United 
States and was promoted by Thomas Jefferson and Benjamin Franklin (Robertson, 1987).
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The importance of continuing education can be partially appraised by the length of time it 
has endured and the stature of its advocates. Benjamin Franklin may be considered to be 
the Colonial Father of continuing education because of his self-directed learning and his 
establishment o f the Junto, a discussion club, in 1727 (Robertson, 1987). Franklin found 
support for his support of education from his contemporaries, such as Washington, 
Jefferson, and James Madison. With this support the climate was established for the later 
development of continuing education.
The evolution of continuing education has been through the effort of colleges and 
universities responding to the demands of their clientele. The philosophical foundations 
for continuing education were first established in the United States by the early colonists 
who were intent upon instilling literacy amongst the citizenry so that they could read and 
understand the Bible (Robertson, 1987). It is important to note that the education of 
adults is not a new phenomenon. During the American Revolution nearly 40 percent of 
all college students were at or above the age of twenty-one.
The demand for continuing education was amplified throughout the colonies with the 
increase of books, pamphlets, letters, editorials, and speeches advocating the ideals of 
democracy (Robertson, 1987). With the distribution of these vehicles of education came 
an even greater demand for increased literacy amongst the populace.
There have been experiments conducted in the development of continuing education 
programs such as the Lyceum and Chautauqua. The Lyceum movement was begun in 
1826 by Josiah Holbrook, a graduate of Yale, with the advent of a plan for a series of 
lectures, demonstrations, and discussions. His intent was for townspeople to gather 
together to share and enjoy educational experiences (Robertson, 1987). The plan 
flourished and by 1835 there were over three thousand town gatherings.
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University extension programs were developed out o f the land grant institutions. The 
addition of federal funds through the Smith-Lever Act in 1914 allowed the extension 
programs to gain more independence. In some institutions summer, evening, credit and 
nOn-credit courses fell under the guidance of the university extension. The expansion of 
these credit and non-credit courses was enabled with the increase of urban colleges and 
universities. This allowed the colleges and universities to meet the needs of employed 
individuals and housewives who were not able to attend daytime courses.
The advantages of offering courses to part-time students were readily apparent to the 
institutions involved; convenient location to the clientele and the courses being offered 
were replicating daytime offerings so the utilization of the facilities was enhanced. 
However, a problem was quickly recognized; the methodology for delivering the courses 
to this new constituency was not always appropriate and the substance o f the course 
offerings needed to be adapted to these new learners (Robertson, 1987).
In the 1960s there was a dramatic increase in the number of community colleges.
Prior to this growth, continuing education programs were providing many of the courses 
that would eventually be offered by the community college. This increase in community 
colleges was attributed to six factors identified by Knowles (1977).
1. Larger demand for skilled technicians and paraprofessionals.
2. Faith in social and economic mobility through education.
3. Impact of the “Great Society” programs in providing federal aid for the 
community college to create opportunities for minorities.
4. Convenient part-time study at a low cost.
5. Elimination of past scholastic problems by open door admission.
6. Increased competition for admission to four-year colleges.
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As a result o f this growth in community colleges, the responsibility of continuing 
education programs at four-year institutions needed to be reevaluated. The offering of 
upper-level and graduate courses was identified as not being economical because of the 
smaller enrollments and the more stringent qualifications for graduate faculty (Robertson, 
1987). The effect of these changes has been a shift to non-credit course offerings.
In examining the history of continuing education, it clearly is closely associated with 
the history of higher education in the United States. Throughout the history of higher 
education, continuing education programs have been an integral part o f most institutions 
(Robertson, 1987).
Curriculum Development in Continuing Education
The single most important factor in learning is determining what the student already 
knows. Once the educator has determined the previous learning experiences of the 
student then it becomes possible to teach appropriately (Antil, 1986).
A conflict exists between the needs o f traditional curriculum development and the 
needs of continuing education. Curriculum development requires stability and 
predictability. Conversely, the needs of continuing education necessitate flexibility, 
responsiveness, and adaptation (Honig, 1985).
Benn and Fieldhouse (1998) examine the curriculum of continuing education 
programs from four different perspectives.
The first perspective is that the role of continuing education is 
remedial. What is to be learned and what is to be taught and how the 
outcome will be assessed are givens. The task of the continuing educator 
is to provide the learner with missing skills, knowledge, and experiences.
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The second perspective is non-discriminatory where what is to be learnt is 
given but how it is to be taught and assessed is not. The task here is to 
draw upon and extend the learner’s experiences and provide a supportive 
learning environment with more valid assessment opportunities. The third 
perspective is inclusive where each curriculum is Just one of a selection 
from a wide variety o f curricula and therefore neither given nor 
unchangeable. Here the aim is to provide the learner with curricula, which 
better acknowledge, accommodate, value and reflect their own and their 
social group’s experiences, interests, and needs. Lastly, a socially critical 
perspective where the curriculum is actively implicated in the production 
and reproduction of social inequality, being one of the means by which 
dominant cultural values and group interests are maintained. Here the aim 
is to help individuals to develop a different view of knowledge, understand 
how they are positioned by knowledge and how to use it in the interest of 
social justice (p.6).
The relationship between professionals and continuing education is very important. 
Some individuals feel that continuing educators are helping improve society by assisting 
professionals in improving their skills and expertise (Cervero, Bussigel, Hellyer, 1985). 
Conversely, critics feel that continuing professional education contributes to the creation 
of a professional caste system creating inequality amongst society. This viewpoint 
supports the notion that professionals are a negative force within society, and that 
anything that improves their power position, skill base, or image is harmful to other 
segments of the society.
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The accelerated rate of change within the world today results in curricula that quickly 
become antiquated (Rampp & Guffey, 1998). Technological changes within the 
workplace contribute to the destabilization of the curriculum. There is constant pressure 
to update and revise curriculum to meet the changing needs o f the continuing education 
consumer.
If the aim of continuing education is to satisfy vocational and personal goals, plus 
help learners participate fully as citizens, it is necessary for the curricula to buttress those 
goals. This requires curricula that will serve everyone in the society, with goals and 
objectives that embrace human and social good and which are not just driven by business 
and industry (Benn & Fieldhouse, 1998).
One of the problems with curriculum development in continuing education programs 
in hospitality management is identifying the mission of the program. Verlander (1986) 
states that university based management programs reflect the businesslike background of 
their faculty and administrators. Any subject that does not lend itself to quantitative, 
logical analysis receives little to no attention. Faculty are subject-centered, the 
administrations are program-centered and none are truly learner-centered. Current 
practice is to put all learners, regardless of their background and developmental needs, 
through the same program in “sheep dip” fashion, (p. 231)
Continuing education in hospitality programs possesses its own peculiar curriculum 
requirements. The balancing of theory and practical experience has long been a subject of 
debate (DiMicelli, 1998). The instruction of practical skills in the hospitality .field has 
traditionally been the bailiwick of vocational and technical schools and two-year 
programs, while the development of management and leadership skills has belonged to 
four-year programs. The blending of theory and practical work related skills will better
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prepare students for the future and help give them a competitive edge in the job market 
over individuals lacking hands-on education (Tas, 1988).
Lundberg (1998) states that commonly, curriculum design is inclined to model one or 
more of the following:
1. What instructors have experienced as students.
2. What teaching heroes or mentors do.
3. What is currently popular.
4. What colleagues proclaim or do.
5. The ethos of schools.
6. Instructional materials available.
7. What instructors believe industry wants.
The fundamental flaw with these assumptions is that what others have done or do is not 
necessarily appropriate for all educators, students, and individual situations.
The goals and objectives of continuing education programs are articulated to the 
consumer through advertising and submission to validating agencies. However, there is 
an agenda that reflects the role education plays in our society. Benn and Fieldhouse 
(1998) identified this role that education plays as three parts.
1. Education governs the production and distribution of knowledge.
2. Acts as an agent of socialization of the individual into society at large.
3. Acts as an agent of emancipation and growth.
All of these parts are interrelated in some way and also conflict with one another. The 
difference in various curriculums is the scope of importance these parts perform.
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In a previous study by Antil (1986), a survey of Cornell graduates revealed that when 
asked to identify areas with an unmet need for continuing education and management 
development in the hospitality industry the most often mentioned areas were:
L Human resources
2. Computers
3. Finance
4. Strategic planning
5. Communication
In the same study Antil notes that Harvard’s staff takes pride in the fact that it is not 
dictated to by industry as to what it should teach. It feels it knows best what needs to be 
taught because of the extensive research in which faculty members participate (p. 198).
Summary
This literature review began by examining some of the definitions of continuing 
education in the United States. Clearly there is a lack of agreement amongst educators in 
defining continuing education. This conflict of defining adult education and establishing 
what role continuing education serves on an academic campus has perhaps prevented it 
from achieving what it could.
The decline in the number of traditional aged students has created a need for many 
colleges and universities to look elsewhere for customers. This has stimulated an effort to 
accommodate all learners, young and old, part-time and full-time (Gessner, 1987).
Another viewpoint of continuing education programs is that they are to be valued only for 
their ability to generate new sources o f income desperately needed by colleges and
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universities confronting a paucity of traditional students (Volkert, 1985; Rampp &
Guffey 1998).
A conflict within many colleges and universities is: how does continuing education 
and the fundamental purpose of the institution come together? Who are the constituencies 
to be served and how will they are served? In some circles continuing education 
programs are not deemed academic enough because of the refusal to employ the 
traditional lecture form of delivery (Elias & Merriam, 1980).
What was once seen as a peripheral addition to professional preparation, continuing 
education is now recognized as having a central role in the education of professionals 
(Cervero, Bussigel, and Hellyer, 1985). The updating of business professionals has 
become a necessary and important function of continuing education.
The new clientele of continuing education is a diverse group composed of learners 
who have not been in school for a long period of time; are attending school sporadically 
over an extended period of time; or are usually attending school on a part-time basis 
(Rampp & Guffey, 1998). Continuing education also plays an important role in personal 
self-enhancement through the development of skills, knowledge, and sensitivities not 
directly related to one’s profession (Houle, 1984).
Challenges being confronted by continuing education programs today are competition 
from proprietary schools and in-house educational programs from business and industry.
In addition, there are now many different sources for educational programs such as labor 
unions, government agencies, churches, and professional organizations (Young, 1987).
Two very important aspects for continuing education hospitality programs to address 
are: what subject matter will be taught and the methodology employed to deliver the
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knowledge to the learners. Course designs have significant influence upon what and how 
educators teach and tlte learning of students (Lundberg, 1998).
Continuing education in hospitality programs possess their own peculiar curriculum 
requirements. The balancing of theory and practical experience has long been a subject of 
debate (DiMicelli, 1998). The instruction of practical skills in the hospitality field has 
traditionally been the bailiwick of vocational and technical schools and two-year 
programs, while the development of management and leadership skills has belonged to 
four-year programs. The blending of theory and practical work related skills will better 
prepare students for the future and help give them a competitive edge in the job market 
over individuals lacking hands-on education (Tas, 1988).
This study will identify specific demographic characteristics of continuing education 
hospitality programs in the United States. The study will examine the need for new areas 
of study for continuing education hospitality programs and the importance of these new 
areas to hospitality education. An analysis will be conducted of continuing education 
program design looking at importance of hospitality program involvement with industry 
practitioners and how well these hospitality programs perform in their involvement with 
industry practitioners. Subject areas will be examined as to their importance to hospitality 
education programs and how likely these programs would be to use pre-developed 
instructional materials.
The results of this study will identify particular strengths of continuing hospitality 
education in the United States and areas of opportunity for new growth. Identification of 
the differences between two-year and four-year hospitality programs will aid in the 
development of a mission statement for continuing education hospitality in the United 
States.
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RESEARCH METHODOLOGY 
Introduction
This chapter explains the methodology o f  the study. The characteristics o f  the 
population and the sample selection are described in the first section of this chapter. The 
second section explains the design of the survey instrument. The third section explains 
the data collection procedures. The fourth section gives a description o f the data analysis.
This study will examine continuing education in the hospitality field. The study is 
based upon an examination o f continuing education in general and the hospitality field in 
particular. Specifically, two areas of study have been identified: the training o f new and 
existing hourly workers in management skills and the training o f  hourly employees in 
basic skills to enhance operational performance. The study will investigate how 
continuing education for the hospitality field can be developed and delivered.
Purpose o f  Study
The purpose o f this study was to identify characteristics o f continuing education 
programs in hospitality as well as to identify, rate and rank subjects that may be offered 
by continuing education programs. Another focus o f this study was to determine if  there 
were significant differences between two-year and four-year post-secondary hospitality 
institutions in the continuing education programs they offered and the methods of 
delivery.
34
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Research Hypotheses
There is no significant difference in the perceived continuing education curriculum 
needs between two-year and four-year post-secondary hospitality management programs.
There is no significant difference in the continuing education instructional 
methodology between two-year and four-year post-secondary hospitality management 
programs.
There is no significant difference in the types of courses offered in continuing 
education between two-year and four-year post-secondary hospitality management 
programs.
There is no significant difference in the requirements for enrolling in continuing 
education programs between two-year and four-year post-secondary hospitality 
management programs.
Population
The subject population consisted of all two-year and four-year post-secondary 
hospitality institutions in the United States. The information available to determine the 
population is limited due to the fact that there is no comprehensive list of all hospitality 
programs in the United States.
Sample
According to Orlich (1978) there are no absolute standards regarding the percentage 
of persons in a population who should be surveyed. However, those individuals chosen 
must be representative of the entire population in the variables for which the sample will
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be analyzed (p.88). Malhotra (1993) cites important qualitative factors which should be 
considered in determining sample size as: (1) the importance of the decision, (2) the 
nature of the research, (3) the number of variables, (4) the nature o f the analysis, (5) 
sample sizes used in similar studies, (6) incidence rates, (7) completion rates, and (8) 
resource constraints (p.354).
Given these guidelines, and the fact that an accurate accounting of the population 
was not possible, it was determined that the appropriate approach for this study was to 
conduct a census of the known population. A census involves the complete enumeration 
of the elements of a population (Malhotra, 1993).
The census included all schools listed in the Council on Hotel, Restaurant and 
Institutional Education (CHRDE) publication, A Guide to College Programs in Hospitalitv 
and Tourism (5^ edition) and all member schools of the Educational Foundation of the 
National Restaurant Association, Pro-Management Diploma Program. CHRJE (1997) 
estimates there are almost 170 hospitality programs granting baccalaureate degrees and 
more than 700 programs offering associate degrees, certificates or diplomas. For the 
purpose of this study, the programs included in the census from the CHRJDE publication 
were limited to those programs located in the United States. Of these programs, 132 
offered associate degrees, certificates or diplomas; 139 offered baccalaureate degrees; 
and 28 offered graduate programs.
The survey instrument was sent to 275 hospitality program administrators listed in 
the CHRIE journal; 175 hospitality administrators whose programs participate in the 
National Restaurant Association’s Pro-Management Diploma Program; and 14 hospitality 
administrators who do not participate in the Pro-Management Diploma Program, but have 
conducted business with the Educational Foundation.
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Instrument
The instrument developed for this study includes forced response questions. This 
type o f survey question requires the preparation o f exhaustive and mutually exclusive 
responses (Orlich, 1978). It was not possible to anticipate all potential responses to the 
questions under consideration, so an “other” response category was added to all 
questions. This practice follows acceptable instrument design practice as long as the 
responses utilizing this category does not become excessive (Orlich, 1978, Rea & Parker, 
1997).
The questions were designed employing two scales of measurement, nominal scaling 
to determine frequency of response, and interval scaling to allow for comparisons 
between data gathered from each survey instrument. Nunnally (1978) claimed that Likert 
scales have a number of significant advantages over all other methods. He stated that 
these scales; (a) follow from an appealing model, (b) are easy to construct, (c) are usually 
reliable, (d) can be adapted to measure many different types o f attitudes, and (e) have 
produced meaningful results in numerous studies (p.604). Typically, a Likert scale 
employs five response categories (Malhotra 1993).
In order to obtain usable responses from potential participants, a cover letter was 
enclosed with the survey instrument outlining the objectives of the study. This cover 
letter served the dual purpose of obtaining a commitment to participate in the study as 
well as identifying the participants. The questionnaire designed for this study was a self­
administered mail survey.
The survey instrument, as shown in Appendix B was divided into seven major 
sections: (1) a cover letter; (2) demographic information; (3) general information; (4) new 
areas o f growth in hospitality and consumer services; (5) program design; (6) academic
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practices; and (7) continuing education subjects. The questionnaire was designed in the 
form of a booklet, as encouraged by Rea and Parker (1997), to ensure a professional 
appearance and make the instrument more usable for the respondent.
The first section of the survey asked respondents to answer eleven questions that 
would serve to aid the researcher in defining them demographically. Each demographic 
question would later be applied to each of the questions in the following sections.
The first six questions used a nominal scale with different alternatives to determine 
the frequency of each response. The respondent is asked to check the appropriate 
response. No valuation or ordering is implied with these responses.
Question one asks the respondent to identify the type of institution where they are 
employed. This nominal scale question had four possible responses:
1. Public
2. Land grant
3. Private
4. Proprietary
The next five questions sought to identify the type of programs offered; the cost of 
attending the hospitality program; where the hospitality program is housed within the 
college or university; the academic discipline where the hospitality program is housed; 
and the concentrations offered in the hospitality program.
Questions seven through eleven asked the respondents to identify the following: (7) 
the date the hospitality program started; (8) the number of students enrolled in the 
hospitality program; (9) the average age of the students in the hospitality program; (10) 
the gender percentage of the students in the hospitality program; and (11) the ethnicity 
ratio of the students in the hospitality program.
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The next section o f the instrument focused upon new areas o f growth in consumer 
and hospitality services. Before completing this question, respondents first read this brief 
explanation:
Based on your perspective of hospitality programs today, and where you see 
them in the future, what areas offer new opportunities for hospitality programs?
For each area listed, and for any you choose to add, rate according to need for the 
area and importance to hospitality education.
For this question a Likert scale was employed to determine the appropriate response. 
The response categories offered in the area of “need” were (1= no need; 2= little need; 3= 
neutral; 4=  some need; 5= great need). For the responses to the question of importance to 
hospitality education the categories were (1= of no importance; 2= of little importance;
3= neutral; 4= of some importance; 5= of great importance).
Section two of the survey addresses general information. The first question is a 
nominal response question seeking to determine if the respondent’s hospitality program 
currently participates in continuing education activities. The next question is prefaced 
with the following:
In the following statement, please score the method of delivery for continuing 
education to hospitality industry professionals by your hospitality program in 
terms of importance (1 = of no importance; 2 = of little importance; 3 = neutral; 4 
= of some importance; 5 = of great importance); and also how well your program 
currently performs this activity (I = never; 2 = poorly; 3 = fairly; 4 = good; 5 = 
excellent).
The next two questions sought to determine faculty preferences for the time of day 
continuing education classes should meet and how frequently these classes should be
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taught. These questions were followed by a question asking the opinion of the respondent 
as to what level of education an industry professional should have prior to taking a 
continuing education course from their hospitality program.
Question six of this section asked the respondents to read this short statement prior to 
responding.
For the following statement, please rank with a 1 for most important, 2 for 
second most important, and 3 for third most important, which factor (from 
your perspective) influences continuing education students to stop 
continuing education work.
Section three of the survey instrument sought the respondent’s opinion of the design 
of his/her hospitality program. The respondents were asked to rank their program 
utilizing the 5-point Likert scale with regard to importance and performance of the 
following statements.
1. Offer instruction to part-time adult students at post-secondary level.
2. Offer instruction to industry practitioners in a credit course.
3. Participate in a short-term workshop for industry practitioners.
4. Offer instruction as a tutor or discussion leader to industry practitioners.
5. Work on a team with industry to design a course o f study for practitioners.
6. Prepare study materials for use by industry practitioners.
7. Participate in evaluating educational programs of an industry group.
8. Offer instruction to industry practitioners in a non-credit course.
9. Use instructional materials designed by industry, based on industry-developed tasks 
and skills analysis in a non-credit course.
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10. Use instructional materials designed by industry, based on industry-developed tasks 
and skills in a credit course.
The fourth section of the survey asked the respondents to express their opinions of 
academic practices in continuing education hospitality programs. The participants were 
asked to respond to 17 statements with a range of responses from 1 = strongly agree, 
to 5 = strongly disagree.
Section five focused upon the subject matter being offered in continuing education 
hospitality programs to hourly industry employees on a non-credit basis. The participants 
were asked to rate their program as to how important the subject was to their program and 
how likely their hospitality program would be to utilize pre-developed instructional 
materials for each subject. Again, a 5-point Likert scale was employed as the means of 
response.
Finally, the last section of the survey instrument asked the respondents to read the 
following:
Which of the following subject areas would your program be interested in 
offering to new/hourly industry workers seeking to enter management, on 
either a credit or non-credit basis? Please rate each subject as to importance 
(1 = of no importance; 2 = of little importance; 3 = neutral; 4 = of some 
importance; 5 = of great importance), and also how likely your program 
would be to use pre-developed instructional materials for the subject (1 = 
would not use; 2 = probably would not use; 3 = neutral; 4 = probably would 
use; 5 = would use).
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Data Collection
A self-administered mail survey instrument was selected over other survey methods 
for a number of reasons. Rea and Parker (1997) identified some of the advantages of a 
mail-out survey as: (I) cost savings; telephone surveys would require the recruiting, 
training, and supervision of a team of interviewers, (2) convenience; respondents 
complete questionnaires at their leisure, (3) ample time for respondent to answer survey 
questions thoughtfully, (4) authoritative impression can be generated by researcher with 
the design of the questionnaire to lend legitimacy and credibility to the survey, (5) 
respondent may feel that the responses given are more anonymous because of the lack of 
personal contact with the researcher, and (6) reduced bias by the researcher because of 
the fact that all respondents are exposed to precisely the same wording for each question.
A special consideration not to be overlooked with a mail-out survey is that the 
researcher has no control over the potential respondents' completing and returning the 
questionnaire. As stated by Rea and Parker (1997) it can be reasonably expected that this 
procedure will yield a response rate of 50 to 60 percent for the general public and a 
somewhat higher rate for specialized populations (p.69).
A survey packet was mailed to all individuals included in the census. The packet 
contained a cover letter (see Appendix A), survey instrument, and a self-addressed 
stamped return envelope. The cover letter was designed to introduce the research and 
motivate the respondent to complete and return the survey.
The cover letter was addressed to hospitality program administrators and requested 
that they take approximately 15 minutes to complete the enclosed survey. The stipulated 
completion time was based upon an approximation to encourage participation and to 
create an impression that it would not be very time-consuming to respond to the survey.
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The content of the cover letter assured the respondent that participation was 
voluntary and responses would be kept in strict confidence. The survey instruments 
contained identification numbers for purposes of monitoring the follow-up process (Rea 
& Parker 1997). The purpose of this number on the survey instrument was explained to 
the respondent in the cover letter. Once the instrument was returned the respondent’s 
name was crossed off the mailing list. The participants were encouraged to complete the 
survey so that the results would be truly representative. Respondents were encouraged to 
provide their names and addresses on the back of the return envelope if they wished to 
receive a summary of the research results. They were reminded not to place this 
information on the instrument itself to insure confidentiality.
The cover letter also contained required information by the University of Nevada,
Las Vegas, regarding human subjects’ protocol (see Appendix C). This included 
identifying that the research was being conducted in partial fulfillment of the 
requirements for the degree of Masters of Science in Hotel Administration; stipulating 
that participation in the study was voluntary; and suggesting the length of time it would 
take to complete the survey. In addition, respondents were instructed to contact the 
researcher or the University of Nevada, Las Vegas Office of Sponsored Programs if they 
had any questions regarding research or their rights as a research subject.
A random selection of individuals who had not returned their survey instruments at 
the end of two weeks were called on the telephone and reminded o f the importance of 
their participation in this study. At the end of four weeks it was assumed that all those 
individuals who were interested in participating had returned their survey instruments and 
an analysis o f the data commenced.
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Analysis
Statistical analysis of the responses to the self-administered mail survey was 
performed using the Statistical Package for Social Sciences (SPSS 8.0 for Windows). The 
analysis of data consisted of: (1) calculating the response rate of all completed surveys;
(2) computing the frequencies for all data, including the percentages, means, and standard 
deviations; (3) establishing the frequencies, percentages, and means (where applicable) 
for the background information/demographic section of the survey; and (4) testing the 
null hypotheses by conducting a multiple analysis of variance (ANOVA).
The mean can be calculated only for interval variables. It represents the measure of 
central tendency of the data. To compute the mean the values of the variable for each 
case are added together and then divided by the number of cases (Weisberg & Bowen, 
1977).
The standard deviation is a measure of the variability within the data that is 
calculated by taking the square root of the variance. It is calculated by taking the 
deviation of each value from the mean, and squaring these deviations. The squared 
deviations are then multiplied by the frequency with which each occurs. These products 
are then summed, and the sum is divided by one less than the number of cases to yield the 
sample variance (Churchill, 1995).
For data interpretation it is often easier to take the square root of the variance so that 
the variability is expressed in the original units. Churchill (1995) states that the typical 
range of variances for a 5-point scale is from 1.2 to 2.0 (p. 633). This would equate to a 
standard deviation range of between 1.09 to 1.40.
Analysis of variance, usually abbreviated as ANOVA, is used to test the null 
hypotheses. The analysis of variance examines the variability of the sample values
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(SPSS, 1997). The one-way ANOVA was employed in this research to determine if there 
was any variance in the responses between the different types of hospitality programs 
responding to the survey. The variability is measured within each group as well as how 
much the group means vary.
In order to perform an analysis of variance, the following assumptions are required; 
(a) independent random samples have been taken from each population, (b) the 
populations are normal, and (c) the population variances are all equal (SPSS, 1997).
The assumption of independence means that there is no relationship between the 
observations in the different groups and between the observations in the same group. The 
assumption of normality is not essential in conducting the analysis of variance. As long 
as the data are not extremely non-normal, it is not a concern (SPSS, 1997). The 
population variances only need to be similar to meet the requirements for conducting the 
analysis of variance.
In examining the data using the ANOVA method, two hypotheses are generally 
stated. The first is the null hypothesis that is assumed to state correctly the current 
situation. The second is the alternative hypothesis that describes the situation when the 
null hypothesis is false.
The decision to reject or fail to reject the null hypothesis is based on comparing the 
between-groups and the within-groups estimates of variability. If the between-groups 
variability is sufficiently larger than the within-groups estimate, the null hypothesis that 
all the means are equal will be rejected (SPSS, 1997).
Although analysis of variance tables were calculated for each of the variables 
examined, only the results indicating significant differences are reported in Chapter 4. 
While the reporting of these differences indicates that not all population means are equal.
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it does not indicate which means are different from each other. Multiple comparison 
procedures are necessary to pinpoint exactly where the differences in means are located.
For this study, the Bonferroni procedure was selected. The Bonferroni is considered 
one of the simplest methods o f multiple comparison. It adjusts the observed significance 
level by multiplying it by the number of comparisons being made.
One-way analysis of variances were run for each o f the four research questions. The 
variable “type of program” was used as the independent variable for all of the questions 
and the dependent variables were consistent for each of the four questions.
In order to determine the reliability of the survey instrument responses Cronbach’s 
alpha coefficient was performed. Reliability is the degree to which the results are 
consistent across time, data collectors, and items of the scale (Zeller & Carmines, 1980). 
When items measure the same thing they are said to be internally consistent.
Cronbach’s alpha coefficient lies between zero and one. Ideally, the scale should 
have a reliability of at least 0.80: however, many widely used scales have reliabilities 
between 0.65 to 0.80 (Zeller & Carmines, 1980). All alpha coefficients are addressed in 
Chapter 4.
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DATA ANALYSIS 
Introduction
This study was developed to examine the similarities and differences between two- 
year and four-year continuing education hospitality management programs. In particular, 
the curriculum needs, instructional methodology, course offerings, and requirements for 
enrollment were examined.
This chapter will report the statistical analyses performed on the data collected from 
the survey instrument. The information extracted from these procedures was used to 
examine each o f the four research questions.
Sample Size
As previously stated, a census was used to establish the sample for this study. A total 
o f 464 survey instruments were mailed to hospitality program administrators in the 
United States; 275 hospitality program administrators listed in the CHRIE journal; 175 
hospitality administrators whose programs participate in the National Restaurant 
Association’s Pro-Management Diploma Program; and 14 hospitality administrators 
conducting business with the Educational Foundation. The cumulative returned survey 
response rate was 29.74 percent (138 respondents). It should be noted that while there
47
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were a total of 138 responses, all respondents did not respond to every question on the 
survey instrument.
Statistical Analysis of Survey Instrument Questions 
Table I summarizes the responses by type of institution. As the table indicates, 86 
percent of the respondents were from public /  land-grant hospitality programs. The 
information contained in this table represents data that were collapsed from the original 
survey instrument to facilitate interpretation of the data. The original survey instrument 
offered four choices of type of institution: (1) public, (2) land grant, (3) private, and (4) 
proprietary. The individual responses received identified one proprietary school and 
seven land grant institutions.
Table 1
Tvpe of Institution
Institution Frequency Percentage Cumulative Percentage
Public /  Land Grant 117 86.0 86.0
Private /  Proprietary 19 14.0 100.0
A summary of the response rates by the type of program is summarized in Table 2. 
The original survey instrument had the program types divided into six categories, 
however to facilitate interpretation of the data the information was collapsed into four 
categories.
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The responses show that of the 138 responses, at least 93 were received from two- 
year /  vocational / technical hospitality programs. This would indicate that the survey 
information garnered from this study is weighted towards these programs.
Table 2
Summary of Response Rates from Hospitalitv Programs
Type of Program Number of Responses Percent
2-Year Associate Degree Only 71 52.20
Vocational / Technical 22 16.10
4-Year /  Graduate Programs 43 31.70
Total 136 100.0
As Table 3 shows, there is similarity between the annual cost o f enrollment in a 
hospitality program and the type of institution. In Table 2, 68.2 percent o f the responses 
were received from two-year and vocational / technical programs, while Table 3 indicates 
73.2 percent of the programs annual enrollment fees are less than $5,000.
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Table 3
Summary of Annual Cost of Attending Hospitalitv Program
Annual Cost o f Attending Program Frequency Percent
Under $2,500 62 44.9
$2,501 -$5,000 39 28J
$5,001 -$10,000 13 9.4
$10,001 -$15,000 16 11.6
$15,001 -$20,000 4 2.9
Over $20,000 1 0.7
Table 4 displays the location of where the hospitality programs are housed within the 
institution. As the table indicates, 103 of the 138 responses were received from programs 
that are sub-units of larger colleges or departments. This information shows that most 
hospitality programs in the United States are not operating independently.
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Table 4
Location of Where Hospitalitv Program is Housed
Area Frequency Percent
Program Within Larger Department 57 41.3
Department Within Larger College 46 33.3
Stand Alone College /  Institute 23 16.7
School Within a Larger College 9 6.5
Interdisciplinary Across Two Colleges I 0.7
Of the 138 hospitality programs represented in this study. Table 5 shows that 40.6 
percent of these programs are housed in business schools. Only 22.5 percent of the 
hospitality programs are housed within a school devoted exclusively to hospitality 
studies. The category “other” is composed of a variety o f disciplines represented by: 
natural health and science, 5; technology, 5; culinary arts, 4; physical education, 2; 
occupational program, 2; and apprenticeship, interdisciplinary, vocational school, applied 
technical /  health and service, and workforce training / continuous education all being 
singly identified.
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Table 5
Academic Discipline Where Hospitalitv Program. Is Housed
Location of Program Frequency Percent
Business 56 40.6
Hospitality 31 22.5
Economics / Consumer /  Family Sciences 18 13.0
Education 10 7.2
Other 23 16.7
Table 6 shows that three of the top four concentrations offered by hospitality 
programs are involved with the production or service of food. Restaurant management, 
foodservice management, and culinary arts are also Joined by several other concentrations 
included in the other category. It is interesting to note that most hospitality programs 
listed in the CHRIE Program Guide are identified as hotel programs, while foodservice 
concentrations are offered three times more often than hotel / lodging concentrations.
The “other” category is comprised of 18 different concentrations offering such areas 
as: dietetic services, 6; bakery arts, 5; club management, 4; nutrition, 3; professional golf 
management, 2; human resources, 2; and 12 other specialty concentrations.
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Table 6
Concentrations Offered in Hospitality Programs
Concentration Frequency
Restaurant Management 83
Foodservice Management 80
Hotel /  Lodging Management 77
Culinary Arts 71
Travel and Tourism 40
Convention Management 15
Gaming Management 9
Other 34
Since the 1960s, explosive growth has occurred in hospitality programs (Table 7). 
Prior to 1960 only 12 hospitality programs were identified as being in operation. This 
information must be tempered somewhat due to the lack of 18 non-responses to this 
question on the survey instrument. The assumption derived from the lack of response to 
this particular question leads the researcher to believe that these programs began some
time ago.
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Table 7
Date Hospitalitv Program Began
Year Frequency Percentage Cumulative
Percentage
Pre 1960 12 8.7 8.7
1961 -1 9 7 0 21 15.2 23.9
1971 -1 9 8 0 43 31.2 55.1
1981-1990 30 21.7 76.8
1991-1996 14 10.1 87.0
Table 8 shows that for the most part hospitality programs, while experiencing growth 
in number of programs, are primarily small in size. The standard deviation of full-time 
and part-time students reflects a tremendous amount of variance amongst the programs 
represented in this study indicating that while most programs are small, there are some 
programs of considerable size.
Table 8
Number of Students Enrolled in Hospitalitv Program
Mean Standard Deviation N
Full-Time
Part-Time
164.00
61.00
427.81
108.03
123
122
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Table 9
Average Age of Students in Hospitalitv Programs
Average Age Frequency Percentage Cumulative
Percentage
17 2 1.7 1.7
19 5 4.2 5.9
20 9 7.5 13.4
21 9 7.5 20.9
22 8 6.7 27.6
23 5 4.2 31.8
24 11 9.2 41.0
25 8 6.7 47.7
26 13 10.8 58.5
27 9 7.5 66.0
28 12 10.0 76.0
29 9 7.5 83.5
30 8 6.7 90.2
31 3 2.5 92.7
32 4 3.3 96.0
33 1 0.8 96.8
35 2 1.7 98.5
40 1 0.8 99.2
45 I 0.8 100.0
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Table 9 is a summary of the frequencies reported of the average age of students 
enrolled in hospitality programs in the United States. The averages reported indicate that 
59 percent of the students participating in hospitality education programs are over the age 
of 24. The traditional aged college student, 18 to 21 years old, represents only 20.9 
percent of the students. The mean age of students enrolled in hospitality programs is 
25.67 years old, with a standard deviation of 4.67.
Table 10 provides demographic information about the gender composition of 
hospitality students. It is of interest to note of the programs responding to the survey there 
are more women in hospitality programs than men.
Table 10
Gender of Students Enrolled in Hospitalitv Programs
Gender Mean Standard Deviation N
Female 52.58 14.88 125
Male 46.74 14.71 125
Demographic information about the ethnic composition of the hospitality programs 
in the United States is provided in Table 11. The responses reveal no surprises about the 
ethnic makeup of the hospitality programs.
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Table 11
Ethnicity of Students Enrolled in Hospitalitv Programs
Ethnic Group Mean Standard Deviation N
Caucasian 72.38 25.30 118
African American 10.30 16.43 121
Hispanic 6.00 10.79 121
International 5.07 7.10 121
Asian American 4.93 8.77 121
Table 12 represents the respondent’s perception of need for new areas of study in 
hospitality programs. The mean numbers indicate the central tendency of level of interest 
in each of the suggested areas. The values associated with these means are: 5 -  great 
need; 4 — some need; 3 -  neutral; 2 — little need; and I — no need.
The results reveal there is perceived to be a great deal o f need for hospitality 
programs offering study in Culinary Arts Management and Healthcare Management. As 
for the other areas o f study represented on Table 12 the results indicate there is some 
interest in these areas but not a great deal of need.
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Table 12
Perception of Need for New Areas of Study in Hospitality Programs
Area Mean Standard Deviation N
Culinary Arts Management 4.37 .96 117
Healthcare Management 4.28 .78 116
Convention Management 3.70 .87 117
Special Events Management 3.51 1.06 115
Gaming / Casino Management 3.47 1.15 114
Meeting Planning 3.47 1.05 116
Recreation 3.28 1.03 115
Entertainment 2.98 1.05 113
Table 13 represents the respondent’s perception of the level of importance of the 
suggested new areas of study. The results indicate that the areas of Culinary Arts 
Management and Healthcare Management are perceived to be very important to 
hospitality education. The means of the other areas represented on Table 13 show that 
they are not perceived to be of any real importance to the hospitality programs. The 
values associated with the means reported on Table 13 are: 5 -  great importance; 4 — 
some importance; 3 -  neutral; 2 -  little importance; and 1 -  no importance.
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Table 13
Perception of Importance of New Areas of Study in Hospitalitv Programs
Area Mean Standard Deviation N
Culinary Arts Management 4.40 .91 117
Healthcare Management 4.30 .86 116
Convention Management 3.77 1.02 116
Meeting Planning 3.56 1.04 115
Special Events Management 3.52 1.08 114
Gaming / Casino Management 3.45 1.14 114
Recreation 3.28 1.17 116
Entertainment 3.02 1.06 114
Table 14 shows the gap between the mean scores of what the respondents 
indicated they perceived as being important areas of study in hospitality programs and the 
need to study these areas. The gap score of Meeting Planning indicates that the 
respondents mean score on the question of importance was greater than the mean score 
responding to the question of need. The gaps on Table 14 reveal that the respondents 
were consistent with their perceptions of the importance of the suggested areas of study 
and the need to study those areas.
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Table L4
Gap Analysis: Raw Numbers: New Areas of Study in Hospitality Programs
Area Gap
Meeting Planning -0.09
Convention Management -0.07
Entertainment -0.04
Culinary Arts Management -0.03
Healthcare Management -0.02
Special Events Management -0.01
Recreation 0.00
Gaming / Casino Management 0.02
Characteristics of Continuing Education 
Table 15 represents the respondents perceptions of the importance of various 
delivery methods for continuing education to hospitality industry professionals. The 
values used to respond to these questions were: 5 — great importance; 4 — some 
importance; 3 -  neutral; 2 -  little importance; and L — no importance. The mean scores 
indicate that academic coursework on-site, a traditional teaching methodology, is 
considered the most important method of instruction. The use of demonstrations, local 
industry association workshops, and state industry association workshops are also viewed 
as important instruction methodologies.
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The mean scores show the respondents were ambivalent about the importance of 
satellite downlinks and articles in academic journals. Pre-packaged self-study programs, 
correspondence study, and audiocassettes were not viewed as important delivery methods 
to industry professionals.
Table 15
Importance o f Deliverv Methods for Continuing Education to Hospitalitv Industry 
Professionals
Method Mean Standard
Deviation
N
Academic Coursework On-Site 4.20 .92 105
Demonstrations 4.16 .89 109
Local Industry Association Workshop 3.94 1.04 108
State Industry Association Workshop 3.89 1.06 108
National Industry Association Workshop 3.76 1.15 109
Videotapes 3.75 1.08 107
Exhibits 3.52 1.05 104
Article in Trade Journal 3.51 2.15 107
Satellite Downlink 3.28 1.14 104
Article in Academic Journal 3.15 1.29 106
Pre-Packaged Self-Study Program 3.07 1.34 102
Correspondence Study 2.57 1.31 103
Audiocassettes 2.30 1.28 101
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Table 16, on the next page, shows the mean scores of hospitality administrator’s 
perceptions of how well their programs perform the methods of delivery. The survey 
instrument for this question listed the response options of: (5) excellent; (4) good; (3) 
fairly; (2) poorly; and (1) never.
The mean of 3.82 for academic coursework on-site and 3.78 for demonstrations 
indicates that traditional academic teaching methods are perceived as what these 
hospitality programs perform best. Performance in state industry association workshops, 
articles in academic journals, national industry association workshops, articles in trade 
journals, satellite downlinks, pre-packaged self-study programs, audiocassettes, and 
correspondence study were considered as being performed fairly or poorly by the 
hospitality programs.
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Table 16
Performance of Delivery Methods for Continuing Education to Hospitality Industry 
Professionals
Method Mean Standard
Deviation
N
Academic Coursework On-Site 3.82 1.24 108
Demonstrations 3.78 1.30 111
Local Industry Association Workshop 3.26 1.40 109
Videotapes 3.25 1.42 106
Exhibits 3.12 1.32 104
State Industry Association Workshop 2.93 1.47 108
Article in Academic Journal 2.75 1.35 108
National Industry Association Workshop 2.74 1.43 109
Article in Trade Journal 2.61 1.44 106
Satellite Downlink 2.54 1.37 103
Pre-Packaged Self-Study Program 2.25 1.48 100
Audiocassettes 1.95 1.21 102
Correspondence Study 1.81 1.22 101
Table 17 indicates the gaps that exist between what the respondents indicated was an 
important delivery method for continuing education to hospitality industry professionals, 
and how well their programs perform the same methodologies.
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A gap of 1.02 exists between the perceived importance of national industry 
association workshops and the performance of hospitality programs in employing these 
workshops as a means of delivery to industry professionals. It is apparent that there is 
recognition by the hospitality program administrators that these workshops are important 
for industry professionals but currently are not being utilized to the extent that perhaps 
they should be.
The gaps in the performance of state industry association workshops (-0.96) and the 
utilization of articles from trade journals (-0.90) also speak towards a recognition by 
program administrators that their programs are not utilizing these methods of delivery as 
much as they should.
The information on Table 17 should not be misinterpreted. While gaps appear in all 
the methodologies examined, it is important to note that several of the methods were 
deemed as being not important, so it makes sense that the hospitality programs would not 
be employing them as a means of educating hospitality industry professionals.
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Table 17
Professionals
Method of Delivery Gap
National Industry Association Workshop -1.02
State Industry Association Workshop -0.96
Article in Trade Journal -0.90
Pre-Packaged Self-Study Program -0.82
Correspondence Study -0.76
Satellite Downlink -0.74
Local Industry Association Workshop -0.68
Videotapes -0.50
Exhibits -0.40
Article in Academic Journal -0.40
Academic Coursework On-Site -0.38
Demonstrations -0.38
Audiocassettes -0.35
Table 18 shows that 36.9 percent of the responses indicated no preference as to when 
continuing education classed were scheduled. The strongest time preference stated was 
for evening classes at 32.4 percent of the responses. The lack of interest for weekend 
classes was strongly stated with 3.6 percent of the respondents.
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Table 18
Faculty Preferences for Scheduling of Continuing Education Classes: Time of Day
Preference Frequency Percentage Cumulative Percentage
No Preference 41 36.9 36.9
Evening 36 32.4 69.3
Afternoon 15 13.5 82.9
Morning 11 9.9 92.8
Weekend 4 3.6 96.4
Noon Hour 2 1.8 98/2
Each Professor Has Own 1 0.9 99.1
Not Weekends 1 0.9 100.0
Table 19 shows the preferences of scheduling frequency for continuing education 
classes. The responses indicate 58.0 percent preferring to have continuing education 
classes meet once a week. Again, similar to Table 18, a large number of responses show 
no preference.
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Table 19
Faculty Preferences for Scheduling of Continuing Education Classes: Frequency
Number of Class Meetings Frequency Percentage Cumulative Percentage
Once a Week 69 58.0 58.0
No Preference 25 21.0 79.0
Twice a Week 16 13.4 92.4
Five Times a Week 3 2.5 94.9
3 - 4  Times a Week 2 1.7 96.6
Once per Semester 2 1.7 983
Once per Month 1 0.8 99.1
Table 20 shows the level of education that industry professionals should have prior 
to enrolling in a continuing education course. The most frequently chosen response was 
high school diploma / GED at 61.2 percent. Interestingly, 30.6 percent of the responses 
indicate a need for some prior post-secondary education before enrolling in a continuing 
education course. O f those programs desiring post-secondary education prior to enrolling 
in continuing education courses, 23.66 percent of the two-year and vocational and 
technical programs
Of the 84 responding two-year programs to this question, 22 program administrators 
felt that industry professionals should have at least some post-secondary education. Of 
the four-year programs responding to this question, 15 of the 37 respondents felt that 
continuing education students should have some post-secondary education.
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Table 20
Level of Education an Industry Professional Should Have Prior to Enrolling in a 
Hospitality Program Continuing Education Course
Level of Education Frequency Percentage Cumulative
Percentage
Some High School 10 8.3 8.3
High School Diploma /  GED 74 61.2 69.4
Some College 20 16.5 86.0
Associate /  Technical School Degree 13 10.7 96.7
Bachelor’s Degree 4 3.3 100.0
Table 21 shows the three primary reasons for students to stop taking continuing 
education courses as; (1) financial responsibilities, (2) job responsibilities, and (3) family 
and home responsibilities. None of the other factors distinguished themselves as powerful 
reasons to discontinue a student’s education.
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Table 21
Factors Influencing Students Decision to Suspend Continuing Education
Factor Mean Standard
Deviation
Financial Difficulties 1.45 1.16
Job Responsibilities 1.38 .75
Family / Home Responsibilities 1.26 1.26
Inconvenient Evening Course Schedule .37 .89
Coursework is too Difficult .32 .87
Time Problems .31 .85
Lack of Family Support .28 .82
Do Not Like Studying .23 .75
Lack of Evening Classes .15 .37
Personal Problems .12 .52
Note, n = 95
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Program Design
The statements listed on Table 22 refer to identifying the importance of hospitality 
program involvement with industry practitioners. The respondents were asked to rate the 
statements according to their importance to hospitality programs and their faculty. The 
scale used to rate the statements was: 5 -  great importance; 4 -  some importance; 3 -  
neutral; 2 — little importance; and 1 — no importance.
The responses listed on Table 22 are in order of ranking by the response means. A 
mean score of 5 indicates of great importance. The offering of instruction to part-time 
adult students had the highest mean with relation to importance (4.17). The next highest 
mean was for participation in short-term workshops for industry practitioners with a 
mean of 3.97. The response receiving the lowest mean, 3.42, was for preparing study 
materials for industry practitioners.
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Table 22
Importance of Declaration to Hospitality Program Design
Statement Mean Standard
Deviation
Offer instruction to part-time adult students at post-secondary 
level.
4.17 1.11
Participate in a short-term workshop for industry practitioners. 3.97 1.12
Offer instruction to industry practitioners in a credit course. 3.93 1.12
Work on a team with industry to design a course of study for 
practitioners.
3.92 1.10
Use instructional materials designed by industry, based on 
industry-developed tasks and skills analysis in a credit course.
3.88 1.23
Offer instruction to industry practitioners in a non-credit 
course.
3.83 1.24
Use instructional materials designed by industry, based on 
industry-developed tasks and skills analysis in a non-credit 
course.
3.56 1.33
Offer instruction as a tutor or discussion leader to industry 
practitioners.
3.47 1.15
Participate in evaluating educational programs of an industry 
group.
3.45 1.18
Prepare study materials for use by industry practitioners. 3.42 1.22
Note, n = 120
Table 23 ranks the same statements as Table 22, however the ranking is in terms of 
how well the hospitality programs perform the statements. The scale used to rate the 
statements is from: (1) never; to (5) excellent.
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The respondents felt that the statement that their programs performed best was in 
offering instruction to part-time adult students with a mean of 3.77. The statement with 
the lowest mean of 2.63 was in the preparation of study materials for industry 
practitioners. The mean of 2.63 falls midway between the value labels o f fair to poor.
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Table 23
Performance of Declaration to Hospitality Program Design
Statement Mean Standard
Deviation
Offer instruction to part-time adult students at post-secondary 3.77 1.34
level.
Use instructional materials designed by industry, based on 3.52 1.39
industry-developed tasks and skills analysis in a credit course.
Offer instruction to industry practitioners in a credit course. 3.34 1.43
Offer instruction to industry practitioners in a non-credit 3.18 1.51
course.
Use instructional materials designed by industry, based on 3.13 1.42
industry-developed tasks and skills analysis in a non-credit
course.
Participate in a short-term workshop for industry practitioners. 3.10 1.40
Work on a team with industry to design a course of study for 2.98 1.41
practitioners.
Offer instruction as a tutor or discussion leader to industry 2.84 1.37
practitioners.
Participate in evaluating educational programs of an industry 2.71 1.42
group.
Prepare study materials for use by industry practitioners. 2.63 1.39
Note, n = 120
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Table 24 reveals the gaps that exist between what was rated as important versus how 
the hospitality programs performed. As evidenced in Table 24, there is a large gap 
between the performance of working on a team with industry professionals to design a 
course of study and the programs actually participating in this activity. The second largest 
gap exists in participating with industry practitioners in short-term workshops. This 
would indicate the hospitality programs recognize the importance of working with 
industry practitioners, however the programs have yet to increase their participation with 
industry.
The gaps identified in Table 24 would serve well as a blueprint for hospitality 
programs in increasing their interaction and involvement with industry professionals.
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Table 24
Gap Analysis: Raw Numbers: Program Design
Statement Gap
Work on a team with industry to design a course of study for -0.94
practitioners.
Participate in a short-term workshop for industry practitioners. -0.87
Prepare study materials for use by industry practitioners. -0.79
Participate in evaluating programs of an industry group. -0.74
Offer instruction to industry practitioners in a non-credit course. -0.65
Offer instruction as a tutor or discussion leader to industry practitioners. -0.63
Offer instruction to industry practitioners in a credit course. -0.59
Use instructional materials designed by industry, based on industry- -0.43
developed tasks and skills analysis in a non-credit course.
Offer instruction to part-time adult students at post-secondary level. -0.40
Use instructional materials designed by industry, based on industry- -0.36
developed tasks and skills analysis in a credit course.
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Academic Practices
Table 25 shows the results of the perceptions of the respondents about the academic 
practices o f  their programs. The value labels for this section of the survey instrument 
ranged from: (1) strongly agree, (2) agree, (3) neutral, (4) disagree, and (5) strongly 
disagree.
The statement with the lowest mean (2.07), indicating the greatest level of 
agreement, was; continuing education programs increase the recognition and credibility 
of the hospitality profession. The next statement garnering the most agreement from the 
respondents with a mean of 2.08 was; continuing education programs raise the standards 
of practice in a profession. The statement “continuing education programs encourage 
industry practitioners to continue their education and professional development” had the 
third lowest mean score, 2.11.
The statement receiving the highest mean score was no special continuing education 
policies are needed. Faculty can decide individually whether association with the 
profession is warranted.
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Table 25
Perception of Academic Practices in Hospitality Programs
Practice Mean StandardDeviation
Continuing education programs increase the recognition and 
credibility of the profession.
2.07 1.40
Continuing education programs raise the standards of practice 
in a profession.
2.08 1.41
Continuing education programs encourage industry 
practitioners to continue their education and professional 
development.
2.11 1.32
The hospitality program should declare continuing education as 
part of its mission.
2.19 1.27
Promotion criteria should recognize continuing education as a 
component of instruction.
2.38 1.28
Promotion criteria should recognize continuing education as a 
public service.
2.41 1.18
Compensation for continuing education work should be made 
by supplementary pay scales commensurate with rank.
2.46 1.18
Note, n = 123
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Table 25 Continued
Perception of Academic Practices in Hospitality Programs
Practice Mean StandardDeviation
Individual faculty working with continuing education should 
have additional clerical supports and travel funds.
2.49 1.34
A separate office / division in the institution should be 
established for continuing education.
2.54 1.33
All activities with industry practitioners should be considered 
as part of general professional time, that is, like service and 
research activity, unscheduled and open to choice.
2.57 1.25
Work with industry practitioners on continuing education 
should be scheduled and defined as part o f  regular assigned 
workload.
2.61 1.36
Continuing education programs do not protect customers 
(students) from incompetent practitioners.
2.86 1.18
Compensation for continuing education should follow a 
consulting pattern independent of the educational institution.
3.07 1.12
Participation in continuing education should be considered part 
of the regular salary structure.
3.09 1.37
Note, n = 123
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Table 25 Continued
Perception of Academic Practices in Hospitality Programs
Practice Mean StandardDeviation
Only instructional work with continuing education should be 
included as part of assigned workload.
3.21 1.19
Activities involving continuing education should be treated as 
consulting, independent of scheduled and unscheduled 
workload.
3.22 1.27
No special continuing education policies are needed. Faculty 
can decide individually whether association with the profession 
is warranted.
3.24 1.31
Note, n = 123
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Continuing Education Subject Areas 
The summary of results displayed in Table 26 reveal that the importance of sanitary 
food handling practices and personal hygiene had the highest mean of 4.71. The second 
highest mean was 4.35 for understanding guests and guest relations. The lowest mean 
(3.41) was for basic English language skills. The value scale used to respond to these 
questions were: 5 — great importance; 4 -  some importance; 3 — neutral; 2 -  little 
importance; and 1 — no importance.
Table 26
Importance of Subject Offering to Hourlv Industry Employees on a Non-Credit Basis
Subject Mean Standard
Deviation
Sanitary food handling practices and personal hygiene. 4.71 .80
Understanding guests and guest relations. 4.35 1.00
Technical skills in food and beverage production. 4.26 .94
Serving alcohol responsibly. 4.26 1.10
Ethical issues and problems. 4.08 1.00
Oral communication and interpersonal skills. 3.97 1.20
Cultural diversity. 3.95 1.18
Time /  stress management and problem solving. 3.90 1.17
Security concerns and regulations. 3.89 1.06
Basic English language skills. 3.41 1.52
Note, n = 120
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Table 27 summarizes the results of the likelihood of hospitality programs using pre­
developed instructional materials for the subjects listed on the survey instrument. 
Sanitary food handling practices and personal hygiene had a mean of 4.50. The second 
highest mean of 4.19 was for serving alcohol responsibly. The lowest mean (2.93) score 
was for basic English language skills.
Table 27
Likelihood of Using Pre-Developed Instructional Materials on Course Offerings to 
Hourly Industry Emplovees on a Non-Credit Basis
Subject Mean Standard
Deviation
Sanitary food handling practices and personal hygiene. 4.50 1.04
Serving alcohol responsibly. 4.19 1.08
Understanding guests and guest relations. 4.13 1.04
Technical skills in food and beverage production. 3.99 1.09
Ethical issues and problems. 3.72 1.13
Oral communication and interpersonal skills. 3.71 1.28
Cultural diversity. 3.71 1.25
Security concerns and regulations. 3.66 1.12
Time /  stress management and problem solving. 3.61 1.20
Basic English language skills. 2.93 1.51
Note, n = 120
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
82
Table 28 identifies the gaps that exist between what the respondents stated was 
important subject matter to offer hourly industry employees, and the likelihood of 
hospitality programs using pre-developed instructional materials to teach those subjects. 
The smaller the gap, the more closely aligned the hospitality program was in its 
identification of importance and likelihood of using pre-developed instructional 
materials.
Serving alcohol responsibly had the smallest gap of -0.07, indicating that the 
program administrators would be very receptive to pre-developed instructional materials 
for this subject. Basic English language skills had the largest gap of -0.48 followed by 
ethical issues and problems with a gap o f -0.36.
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Table 28
Basis
Subject Gap
Basic English language skills. -0.48
Ethical issues and problems. -0.36
Time /  stress management and problem solving. -0.29
Technical skills in food and beverage production. -0.27
Oral communication and interpersonal skills. -0.26
Cultural diversity. -0.24
Security concerns and regulations. -0.23
Understanding guests and guest relations. -0.22
Sanitary food handling practices and personal hygiene. -0.21
Serving alcohol responsibly. -0.07
Table 29 shows the summary of results of what subjects the respondents were 
interested in offering to new / hourly industry workers seeking to enter management on 
either a credit or non-credit basis. Training in SERVSAFE had the highest mean of 
4.64. Employee training had the next highest mean of 4.40. The lowest mean score was 
for foreign languages with a mean of 2.89. The scale used to arrive at these mean scores 
was: 5 — great importance; 4 -  some importance; 3 -  neutral; 2 -  little importance; and 1 
-  no importance.
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Table 29
Importance of Subject Offering to New /  Hourlv Industry Workers Seeking to Enter
Management on Either a Credit or Non-Credit Basis
Subject Mean Standard
Deviation
SERVSAFE 4.64 .83
Employee training. 4.40 .91
Food and beverage control standards and measures. 4.36 .91
Technical skills in food and beverage production. 4.35 .92
Understanding guests and guest relations. 4.34 .93
Menu planning and development. 4.30 .92
Nutrition. 4.29 .98
Leadership. 4.27 1.01
Motivating, evaluating, and retaining employees. 4.22 .98
Performance evaluation. 4.15 .99
Microcomputer applications. 4.10 1.05
Food and beverage budgeting. 4.09 1.06
Pricing strategies. 4.09 1.06
Oral communication and interpersonal skills. 4.08 1.10
Note, n = 120
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Table 29 Continued
Importance of Subject Offering to New / Hourlv Industry Workers Seeking to Enter
Management on Either a Credit or Non-Credit Basis
Subject Mean Standard
Deviation
Cost / volume / profit analysis. 4.07 1.11
Monitoring service performance. 4.07 1.01
Storage methods, inventory analysis and issuing procedures. 4.03 1.02
Financial statement analysis and interpretation. 4.02 1.05
Ethical issues and problems. 4.02 1.00
Developing purchase specifications and maintaining purchase 3.99 1.04
records.
Developing production and labor schedules. 3.99 1.11
Developing receiving specifications and maintaining receiving 3.98 1.05
records.
Time / stress management and problem solving. 3.98 1.14
Developing and implementing quality assurance program. 3.95 1.12
Recruiting and hiring employees. 3.91 1.15
Catering services management. 3.88 1.12
Strategic marketing and market planning. 3.84 1.17
Note, n = 120
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Table 29 Continued
Importance of Subject Offering to New / Hourlv Industry Workers Seeking to Enter
Management on Either a Credit or Non-Credit Basis
Subject Mean Standard
Deviation
Advertising and promotion techniques. 3.84 1.04
Security concerns and regulations. 3.79 1.09
Interpreting governmental regulations and law. 3.72 1.21
Uniform system o f accounts. 3.68 1.19
Foodservice equipment. 3.68 1.15
Entrepreneurship. 3.66 1.29
Public relations. 3.66 1.23
Competitive analysis. 3.65 1.26
New product development and marketing. 3.56 1.23
Finding, interpreting, and analyzing research data and 3.24 1.20
information.
Foreign languages. 2.89 1.36
Note, n = 120
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The results summarized in Table 30 show the mean scores indicating the likelihood 
of hospitality programs using pre-developed instructional materials for the subjects. As 
evidenced by the preponderance o f high mean scores, the hospitality programs have 
indicated a strong interest in pre-developed instructional materials. SERVSAFE had the 
highest mean score of 4.38. The lowest mean score was received by foreign languages 
(2.82). The scale used to respond to these questions was:
5 -  would use; 4 — probably would use; 3 — neutral; 2 -  probably would not use; and I — 
would not use.
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Table 30
^  ^  . . . . . . ------ -- “  --------- ---------  ■ • •  '
Hourlv Industry Workers Seeking to Enter Management on Either a Credit or Non-Credit
Basis
Subject Mean Standard
Deviation
SERVSAFE 4.38 1.06
Employee training. 4.17 1.06
Understanding guests and guest relations. 4.10 1.14
Food and beverage control standards and measures. 4.08 1.01
Nutrition. 4.02 1.18
Menu planning and development. 4.01 1.08
Cost / volume /  profit analysis. 4.01 1.19
Performance evaluation. 4.01 1.11
Leadership. 3.98 1.20
Food and beverage budgeting. 3.97 1.15
Microcomputer applications. 346 1.17
Technical skills in food and beverage production. 3.94 1.22
Motivating, evaluating, and retaining employees. 3.94 1.12
Note, n = 120
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Table 30 Continued
Likelihood of Using Pre-Developed Instructional Materials on Course Offerings to New / 
Hourly Industry Workers Seeking to Enter Management on Either a Credit or Non-Credit 
Basis
Subject Mean Standard
Deviation
Pricing strategies. 3.93 1.19
Financial statement analysis and interpretation. 3.92 1.13
Monitoring service performance. 3.92 1.04
Developing receiving specifications and maintaining receiving 3.86 1.07
records.
Storage methods, inventory analysis and issuing procedures. 3.85 1.03
Developing purchase specifications and maintaining purchase 3.84 1.05
records.
Oral communication and interpersonal skills. 3.79 1.25
Developing and implementing quality assurance program. 3.76 1.19
Time /  stress management and problem solving. 3.72 1.22
Ethical issues and problems. 3.72 1.18
Developing production and labor schedules. 3.70 1.19
Note, n = 120
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Table 30 Continued
------------ ---------- ----  W 4 . ^  1 .W  .  w . .  ^ --------------------^  .
Hourly Industry Workers Seeking to Enter Management on Either a Credit or Non-Credit
Basis
Subject Mean Standard
Deviation
Advertising and promotion techniques. 3.69 1.15
Catering services management. 3.67 1.19
Security concerns and regulations. 3.66 1.18
Foodservice equipment. 3.65 1.22
Recruiting and hiring employees. 3.64 1.26
Interpreting governmental regulations and law. 3.63 1.30
Uniform system of accounts. 3.61 1.26
Strategic marketing and market planning. 3.59 1.23
Public relations. 3.57 1.23
New product development and marketing. 3.48 1.33
Entrepreneurship. 3.47 1.36
Competitive analysis. 3.43 1.35
Finding, interpreting, and analyzing research data and 3.04 1.30
information.
Foreign languages. 2.82 1.41
Note, n = 120
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Table 31 shows the gaps that exist between the importance of subjects and the 
likelihood of using pre-developed instructional materials to teach those subjects. The 
largest gap is -0.41 with the subject of technical skills in food and beverage production. 
The smallest gap is -0.03 with the subject of foodservice equipment. The relatively small 
range of gaps would seem to indicate a strong relationship between the importance of the 
subjects and the desirability of using pre-developed instructional materials.
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Table 31
Gap Analysis: Raw Numbers: Subject Offerings to New / Hourlv Industry Workers
Seeking to Enter Management on Either a Credit or Non-Credit Basis
Subject Gap
Technical skills in food and beverage production -0.41
Ethical issues and problems -0.30
Menu planning and development -0.29
Developing production and labor schedules -0.29
Oral communication and interpersonal skills -0.29
Leadership -0.29
Food and beverage control standards and measures -0.28
Motivating, evaluating, and retaining employees -0.28
Nutrition -0.27
Recruiting and hiring employees -0.27
SERVSAFE -0.26
Time / stress management and problem solving -0.26
Strategic marketing and market planning -0.25
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Table 31 Continued
Gap Analysis: Raw Numbers: Subject Offerings to New /  Hourly Industry Workers
Seeking to Enter Management on Either a Credit or Non-Credit Basis
Subject Gap
Understanding guests and guest relations -0.24
Employee training -0.23
Competitive analysis -0.22
Catering services management -0.21
Finding, interpreting, and analyzing research data and information -0.20
Developing and implementing quality assurance programs -0.19
Entrepreneurship -0.19
Storage methods, inventory analysis, and issuing procedures -0.18
Pricing strategies -0.16
Developing purchase specifications and maintaining purchase records -0.15
Monitoring service performance -0.15
Advertising and promotion techniques -0.15
Performance evaluation -0.14
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Table 31 Continued
Gap Analysis: Raw Numbers: Subject Offerings to New /  Hourlv Industry Workers
Seeking to Enter Management on Either a Credit or Non-Credit Basis
Subject Gap
Microcomputer applications -0.14
Security concerns and regulations -0.13
Developing receiving specifications and maintaining receiving records -0.12
Food and beverage budgeting -0.12
Financial statements analysis and interpretation -0.10
Interpreting governmental regulations and law -0.09
Public relations -0.09
New product development and marketing -0.08
Uniform system of accounts -0.07
Foreign languages -0.07
Cost / volume /  profit analysis -0.06
Foodservice equipment -0.03
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Testing of Hypotheses
Research Hypothesis One
There is no significant difference in the perceived continuing education curriculum 
needs between two-year and four-year post-secondary hospitality management programs.
To test this hypothesis, an analysis o f  variance was used to determine if the 
respondents differed along the criteria of curriculum needs. The summated scale scores 
obtained for all variables identifying curriculum needs and importance were used as the 
dependent variables and were measured against the independent variable, type of 
program. If significance was discovered in the analysis of variance, then a Bonferroni 
Multiple Comparison Test was performed to specifically identify which programs are 
different. Only those areas showing significance are presented in this thesis.
Table 32
Analysis of Variance — Technical Skills in Food and Beverage Production
Sum of Df Mean F Sig.
Squares Square
Between 11.096 5 2.219 2.687 .025
Groups
Within 93.341 113 .826
Groups
Total 104.437 118
The analysis of variance (see Table 32) shows there is a significant difference (.025) 
between hospitality programs with regard to the importance of offering a course in 
technical skills in food and beverage production. Since analysis of variance only indicates 
if there is a significant difference between programs, it is necessary to run a Bonferroni
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Multiple Comparison Test (see Table 33) to determine exactly which program types are 
different.
Table 33
Bonferroni Multiple Comparison Test — Technical Skills in Food and Beverage 
Production
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year .94 .312 .047
2-Year 4-Year .86 .248 .011
The Bonferroni Multiple Comparison Test shown in Table 33 specifically identifies 
the significance between vocational /  technical programs and 4-year hospitality programs 
(.047); and 2-year associate only programs (.011). The offering of a course in technical 
skills in food and beverage production is significantly more important to the vocational /  
technical programs and 2-year associate programs than to 4-year programs. The greatest 
difference exists between the vocational /  technical program and the 4-year program.
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Table 34
Analysis of Variance — Employee Training
Sum of Df Mean F  Sig.
Squares_____________Square_________________________
Between 9.461 5 1.892 2.415 .040
Groups
Within 89.339 114 .784
Groups
Total 98.800 119
Table 34 shows the analysis of variance for the subject area of employee training. 
Significance is indicated as 0.40. A Bonferroni test was then performed to determine 
which program types caused the variance.
Table 35
Bonferroni Multiple. Comparison Test -  Emplovee Training
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational / Technical 4-Year .91 .304 .051
Table 35 shows the significance revealed in the analysis of variance exists between 
vocational / technical programs and 4-year programs. The Bonferroni test shows the level 
of significance to be .051. The information indicates employee training is more important 
to vocational /  technical programs than to 4-year programs.
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Table 36
Analysis of Variance -  New Product Development and Marketing
Sum of D f Mean F Sig.
______________________ Squares_____________Square__________________________
Between 20.527 5 4.105 2.927 .016
Groups
Within 158.465 113 1.402
Groups
Total 178.992 118
The analysis of variance in Table 36 indicates significance of .016 with the subject of 
new product development and marketing. A Bonferroni test was conducted to identify 
which hospitality programs differed.
Table 37
Bonferroni Multiple Comparison Test — New Product Development and Marketing
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational / Technical 2-Year .86 .316 .110
Vocational / Technical 4-Year / Graduate 2.22 .883 .198
Table 37 represents the results of the Bonferroni Multiple Comparison Test. The 
results indicate the difference between vocational / technical programs and 2-year and 
four-year /  graduate programs is insignificant.
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Table 38
Analysis of Variance — Competitive Analysis
Sum of Df Mean F  Sig.
Squares_____________Square_________________________
Between 21.881 5 4.376 3.009 .014
Groups
Within 164.338 113 1.454
Groups
Total 186.218
The results of the analysis of variance shown in Table 38 reveal a significance of 
.014. This shows a lack of agreement between hospitality programs as to the importance 
of offering a course in competitive analysis.
Table 39
Bonferroni Multiple Comparison Test — Competitive Analysis
Type of Program Type of Program Mean Standard Sig.
Difference Error
2-Year 4-Year .98 .337 .063
Table 39 reveals that some significant difference exists between 2-year programs and 
4-year programs (.063). This indicates 2-year programs place greater importance upon 
offering a course on competitive analysis than do 4-year programs.
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Table 40
Analysis o f Variance -  Foreign Languages
Sum of df Mean F Sig.
Squares_____________ Square_________________________
Between 31.699 5 6.340 3.823 .003
Groups
Within 175.792 106 1.658
Groups
Total 207.491 111
While the analysis of yariance shown in Table 40 indicates significance of .003 with 
the subject o f foreign languages it was not possible to perform a Bonferroni Multiple 
Comparison Test because at least one group had fewer than 2 cases.
Research Hypothesis Two
There is no significant difference in the continuing education instructional 
methodology between 2-year and 4-year post-secondary hospitality management 
programs.
Table 41
Analysis of Variance -  Article in Academic Journal: Importance
Sum of df Mean F Sig
Squares_____________ Square
Between 29.622 5 5.924 4.170 .002
Groups
Within 139.215 98 1.421
Groups
Total 168.837 103
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The analysis of variance in Table 41 shows a significance of .002 with regard to the 
importance of using articles from academic journals. The Bonferroni Multiple 
Comparison Test was then performed to identify the specific programs where the 
difference existed.
Table 42
Bonferroni Multiple Comparison Test— Article in Academic Journal: Importance
Type of Program Type of Program Mean Standard Sig.
Difference Error
2-Year 4-Year -1.38 -367 .004
The results of the Bonferroni test shown in Table 42 reveal 2-year programs place 
significantly (.004) less importance on the use o f academic journal articles than do 4-year 
degree programs.
Table 43
Analysis o f Variance -  Article in Trade Publication: Importance
Sum of D f Mean F Sig.
Squares_____________ Square
Between 22.874 5 4.575 3.722 .004
Groups
Within 122.900 100 1.229
Groups
Total 145.774 105
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Table 43 indicates a significance o f  .004 when performing the analysis of variance 
on the importance of using articles from trade publications. The Bonferroni test was then 
utilized to identify the specific programs not agreeing.
Table 44
Bonferroni Multiple Comparison Test— Article in Trade Publication: Importance
Type of Program Type o f Program Mean Standard Sig.
Difference Error
2-Year 4-Year -.99 .341 .066
The Bonferroni test shown in Table 44 reveals a significance of .066 between 2-year 
programs and 4-year degree programs. The significance indicated shows 4-year degree 
programs place more importance upon the use of articles from trade publications than do 
2-year programs.
Table 45
Analysis of Variance -  Article in Academic Journal: Performance
Sum of D f Mean F Sig.
Squares_____________ Square_________________________
Between 45.331 5 9.066 5.362 .000
Groups
Within 165.708 98 1.691
Groups
Total 211.038 103
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Table 45 shows a significance of .000 with regard to the use of articles from 
academic journals. The Bonferroni test was conducted to determine where specific 
variances existed.
Table 46
Bonferroni Multiple Comparison T est- Article in Academic Journal: Performance
Type of Program Type of Program Mean Standard Sig.
Difference Error
2-Year 4-Y ear/ Graduate -1.89 .414 .000
Table 46 shows the significance between 2-year programs and 4-year/ graduate 
degree programs. The significance (.000) indicates 4-year / graduate degree programs 
utilize articles from academic journals significantly more than 2-year programs.
Table 47
Analvsis of Variance -  Article in Trade Publication: Performance
Sum of df Mean F Sig.
Squares_____________ Square_________________________
Between 25.074 5 5.015 3.030 .014
Groups
Within 165.530 100 1.655
Groups
Total 190.604 105
The analysis of variance represented by Table 47 indicates a significance of .014 for 
the importance of using articles from trade publications to teach continuing education
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students. A Bonferroni test was performed to identify the significance between the 
hospitality programs participating in this study.
Table 48
Bonferroni Multiple Comparison Test — Article in Trade Publication: Performance
Type of Program Type o f Program Mean Standard Sig.
Difference Error
2-Year 4-Year / Graduate -1.25 .409 .043
A significance of .043 is shown in Table 48 between 2-year programs and 4-year / 
graduate degree programs. This indicates 4-year / graduate degree programs place greater 
importance than do 2-year programs upon the use of articles from trade publications.
Table 49
Analvsis of Variance — Demonstrations: Importance
Sum of df Mean F Sig.
Squares_____________ Square_________________________
Between 14.064 5 2.813 4.044 .002
Groups
Within 70.936 102 .695
Groups
Total 85.000 107
Table 49 represents the analysis of variance between hospitality programs on the 
importance of utilizing demonstrations as a teaching method. As the table shows, a 
significance of .002 exists between the hospitality programs.
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Table 50
Bonferroni Multiple Comparison Test— Demonstrations: Importance
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year 1.03 .311 .020
4-Year / Graduate 1.16 .319 .007
The Bonferroni test shown in Table 50 indicates the significance between vocational 
/  technical programs and 4-year degree programs as .020; and the difference between 
vocational /  technical programs and 4-year / graduate degree programs as .007.
Table 51
Analvsis of Variance — Basic English Skills
Sum of df Mean F Sig.
Squares_____________ Square_________________________
Between 30.634 5 6.127 2.895 .017
Groups
Within 226.481 107 2.117
Groups
Total 257.115 112
While the analysis o f variance indicates significance of .017 with the subject of basic 
English skills it was not possible to perform a Bonferroni Multiple Comparison Test 
because at least one group had fewer than 2 cases.
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Table 52
Analysis o f Variance -  Oral Communication and Interpersonal Skills
Sum of df Mean F Sig.
______________________ Squares_____________ Square_________________________
Between 25.597 5 5.119 3.416 .007
Groups
Within 164.843 110 1.499
Groups
Total 190.440 115
While the analysis of variance indicates significance of .007 with the subject of oral 
communication and interpersonal skills it was not possible to perform a Bonferroni 
Multiple Comparison Test because at least one group had fewer than 2 cases.
Table 53
Analvsis o f Variance -  Serving Alcohol Responsibly
Sum of df Mean F Sig.
Squares_____________ Square
Between 14.170 5 2.834 2.543 .032
Groups
Within 123.693 111 1.114
Groups
Total 137.863 116
While the analysis of variance indicates significance of .032 with the subject of 
serving alcohol responsibly it was not possible to perform a Bonferroni Multiple 
Comparison Test because at least one group had fewer than 2 cases.
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Table 54
Analvsis o f Variance — Technical Skills in Food and Beverage Production
Sum of df Mean F Sig.
______________________ Squares_____________ Square__________________________
Between 23.842 5 4.768 3.516 .006
Groups
Within 147.845 109 1.356
Groups
Total 171.687 114
Table 55
Bonferroni Multiple Comparison Test—Technical Skills in Food and Beverage 
Production
Type o f Program Type of Program Mean Standard Sig.
Difference Error
2-Year 4-Year /  Graduate 1.75 .504 .011
Table 55 shows significance of .011 between 2-year programs and 4-year / graduate 
degree programs. This indicates 2-year programs place greater value upon offering 
courses in technical skills in food and beverage production than do 4-year I graduate 
degree programs.
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Table 56
Records
Sum of df Mean F Sig.
Squares Square
Between 12.523 5 2.505 2.375 .043
Groups
Within 115.986 110 1.054
Groups
Total 128.509 115
Table 56 shows the analysis of variance for offering a course in developing purchase 
specifications and maintaining purchase records. The significance is indicated by .043.
Table 57
Bonferroni Multiple Comparison Test—Developing Purchase Specifications and 
Maintaining Purchase Records
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year / Graduate 1.30 .423 .040
The Bonferroni test in Table 57 shows the significance (.040) between vocational 
and technical programs and 4-year /  graduate programs. The results indicate vocational 
and technical programs place more importance upon offering a course in developing 
purchase specifications and maintaining purchase records than do 4-year /  graduate 
degree programs.
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Analvsis o f Variance — Employee Training
109
Sum of 
Squares
df Mean
Square
Sig.
Between
Groups
Within
Groups
Total
13.961
117.270
131.231
0
111
116
2.792
1.056
2.643 .027
The analysis o f variance shown in Table 58 indicates a significance of .027 for 
offering a course on employee training. The Bonferroni test will show between which 
hospitality programs the significance occurs.
Table 59
Bonferroni Multiple Comparison Test-Emplovee Training
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year / Graduate 1.36 .405 .017
Table 59 shows significance of .017 between vocational /  technical programs and 4- 
year / graduate programs on offering a course on employee training. The significance 
indicates vocational /  technical programs are more interested in offering this course than 
are the 4-year /  graduate programs.
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Table 60
Analvsis of Variance — Foreign Languages
Sum of df 
Squares
Mean F 
Square
Sig.
Between 31.700 5 
Groups
Within 186.630 103 
Groups
Total 218.330 108
6.34 3.499 
1.812
.006
While the analysis of variance indicates significance of .006 with the subject of
foreign languages it was not possible to perform a Bonferroni Multiple Comparison Test
because at least one group had fewer than 2 cases.
Table 61
Analvsis of Variance — Entrenreneurshio
Sum of df 
Squares
Mean F 
Square
Sig.
Between 26.733 5 
Groups
Within 176.835 105 
Groups
Total 203.68 110
5.347 3.175 
1.684
.010
While the analysis of variance indicates significance of .010 with the subject of 
entrepreneurship it was not possible to perform a Bonferroni Multiple Comparison Test 
because at least one group had fewer than 2 cases.
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Table 62
Analvsis of Variance — Nutrition
Sum of df Mean F Sig.
Squares_____________ Square
Between 22.800 5 4.560 3.837 .003
Groups
Within 125.976 106 1.18
Groups
Total 148.777 111
While the analysis o f variance indicates significance of .003 with the subject of 
nutrition it was not possible to perform a Bonferroni Multiple Comparison Test because 
at least one group had fewer than 2 cases.
Table 63
Analvsis of Variance — Performance Evaluation
Sum of df Mean F Sig.
Squares_____________Square
Between 13.821 5 2.764 2.375 .044
Groups
Within 122.179 105 1.164
Groups
Total 136.000 110
While the analysis o f variance indicates significance of .044 with the subject of 
performance evaluations it was not possible to perform a Bonferroni Multiple 
Comparison Test because at least one group had fewer than 2 cases.
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Table 64
Analvsis of Variance -  Microcomputer Applications
Sum of df Mean F Sig.
Squares_____________ Square_________________________
Between 15.871 5 3.174 2.458 .038
Groups
Within 136.906 106 1.292
Groups
Total 152.777
While the analysis of variance indicates significance of .038 with the subject of 
microcomputer applications it was not possible to perform a Bonferroni Multiple 
Comparison Test because at least one group had fewer than 2 cases.
Research Hypothesis Three
There is no significant difference in the types of courses offered in continuing 
education between two-year and four-year post-secondary hospitality management 
programs.
Table 65
Analvsis of Variance — Foodservice Management Concentration
Sum of D f Mean F  Sig.
Squares_____________ Square
Between 3.204 5 .641 2.918 .016
Groups
Within 26.124 119 .220
Groups
Total 29.328 124
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Table 65 shows a significance of .016 between hospitality programs. This indicates 
that not all programs are similar in offering a concentration in foodservice management.
Table 66
Bonferroni Multiple Comparison Test — Foodservice Management Concentration
Type of Program Type of Program Mean Standard Sig.
Difference Error
2-Year 4-Year .45 .125 .008
The results of the Bonferroni test shown in Table 66 indicate 2-year associate degree 
only programs are more inclined to offer a concentration in foodservice management than 
are 4-year degree programs. The level of significance is .008.
Table 67
Analvsis of Variance -  Culinary Arts Concentration
Sum of df Mean F Sig.
Squares_____________ Square
Between 12.900 5 2.580 17.153 .000
Groups
Within 17.900 119 .150
Groups
Total 30.800 124
The analysis of variance in Table 67 shows significance of .000 between hospitality 
programs offering a concentration in culinary arts. The Bonferroni test will indicate 
between which programs the variance exists.
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Table 68
Bonferroni Multiple Comparison Test -  Culinary Arts Concentration
Type of Program Type of Program Mean
Difference
Standard
Error
Sig.
Vocational / Technical 4-Year .79 .128 .000
4-Year /  Graduate .84 .140 .000
2-Year 4-Year .68 .103 .000
4-Year / Graduate .74 .118 .000
2-Year/ 4-Year 4-Year .57 .165 .011
4-Year / Graduate .63 .174 .007
Table 68 shows the significance that exists between the various hospitality programs 
represented in this study. Vocational / technical programs have a significance of .000 
between themselves and 4-year programs and 4-year / graduate programs. The 2-year 
associate degree programs show significance of .000 between themselves and 4-year 
programs and 4-year /  graduate programs. Additionally, 2-year / 4-year programs show 
significance of .011 between 4-year degree programs, and significance of .007 between 
4-year / graduate programs. The results indicate that 2-year and vocational / technical 
programs are more likely to offer a concentration in culinary arts management.
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Table 69
Analvsis of Variance — Hotel / Lodging Management Concentration
Sum of D f Mean F Sig.
______________________ Squares_____________ Square_________________________
Between 4.502 5 .900 4.275 .001
Groups
Within 25.066 119 .211
Groups
Total 29.568 124
Table 69 shows the analysis of variance with significance o f .001 between hospitality 
programs. Performing a Bonferroni test to determine between which programs the 
significance exists will specifically identify the significance.
Table 70
Bonferroni Multiple Comparison Test — Hotel / Lodging Management
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational / Technical 2-Year -.42 .120 .009
4-Year -.62 .151 .001
4-Year /  Graduate -.48 .165 .063
Table 70 shows the results of the Bonferroni test between hospitality programs. 
Vocational / technical programs show significance between themselves and 2-year 
associate degree programs, 4-year degree programs, and 4-year /  graduate degree
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programs. The significance shows vocational / technical programs are less likely to offer 
a concentration in hotel /  lodging management.
Table 71
Analvsis of Variance — Convention Management Concentration
Sum of 
Squares
D f Mean
Square
Sig.
Between
Groups
Within
Groups
Total
2.383
10.817
13.200
5
119
124
.477
9.090
5.242 .000
The analysis of variance shown in Table 71 indicates a significance o f .000 between 
hospitality programs. This shows that not all hospitality programs offer a concentration in 
convention management.
Table 72
Bonferroni Multiple Comparison Test — Convention Management Concentration
Type of Program Type of Program Mean
Difference
Standard Sig. 
Error
Vocational /  Technical 4-Year /  Graduate -.41 .109 .004
2-Year 4-Year /  Graduate -.42 .092 .000
4-Year Only 4-Year /  Graduate -.35 .110 .027
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Table 72 indicates the significance between 4-year /  graduate degree programs and 
vocational /  technical programs (.41); 2-year associate degree programs (.42); and 4-year 
degree programs (.35). This information shows 4-year / graduate degree programs are 
more inclined to offer a concentration in convention management.
Table 73
Analvsis of Variance — Gaming Management Concentration
Sum of D f Mean F Sig.
Squares_____________ Square
Between 1.445 5 .289 4.891 .000
Groups
Within 6.907 119 5.804
Groups
Total 8.352 124
Table 73 shows the analysis of variance for programs offering a concentration in 
gaming management. Significance of .000 is shown between hospitality programs.
Table 74
Bonferroni Multiple Comparison Test -  Gaming Management Concentration
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational / Technical 4-Year / Graduate -.31 .087 .008
2-Year 4-Year /  Graduate -.29 .073 .002
Table 74 indicates the significance between vocational / technical programs
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(-.31) and 4-year /  graduate degree programs. Significance is also noted of .002 between 
2-year associate degree programs and 4-year / graduate degree programs. The results 
indicate 4-year / graduate programs are more likely to offer a concentration in gaining 
management than the 2-year and vocational /  technical programs.
Table 75
Analvsis of Variance — Offer Instruction to Industry Practitioners in a Credit Course
Sum of D f Mean F Sig.
Squares_____________ Square
Between 20.387 5 4.077 3.822 .003
Groups
Within 119.477 112 1.067
Groups
Total 139.864 117
The analysis of variance in Table 75 shows a significance of .003 between 
hospitality programs. This indicates variance between programs of offering instruction to 
industry practitioners in a credit course.
Table 76
Credit Course
Type of Program Type of Program Mean
Difference
Standard
Error
Sig.
Vocational / Technical 4-Year 1.90 .491 .003
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The Bonferroni test in Table 76 shows significance of .003 between vocational / 
technical programs and 4-year degree programs. This shows vocational /  technical 
programs are more inclined to offer instruction to industry practitioners in a credit course 
than are 4-year degree programs.
Table 77
Analvsis of Variance — Participate in a Short-Term Workshop for Industrv Practitioners
Sum of Df Mean F Sig.
Squares Square
Between 17.794 5 3.559 3.259 .009
Groups
Within 121.197 111 1.092
Groups
Total 138.991 116
Table 77 shows the analysis of variance between hospitality programs participating 
in short-term workshops for industry practitioners. The significance indicated is .009.
Table 78
Bonferroni Multiple Comparison Test -  Participate in a Short-Term Workshop for 
Industrv Practitioners
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year 1.21 368 .021
2-Year / 4-Year 4-Year 1.50 .484 .037
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Table 78 indicates significance of .021 between vocational /  technical programs and 
4-year degree programs. More significance is found between 2-year /  4-year programs 
and 4-year programs of .037. The results show vocational /  technical programs and 2-year 
/  4-year programs to be more interested in working with industry practitioners than 4-year 
programs.
Table 79
Practitioners
Sum of 
Squares
D f Mean
Square
F Sig.
Between 14.721 5 2.944 2.751 .022
Groups
Within 119.864 112 1.070
Groups
Total 134.585 117
The analysis of variance shown in Table 79 indicates a significance of .022 between 
hospitality programs. The significance shows a variance between programs about 
working on a team with industry practitioners to design a course of study for 
practitioners.
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Table 80
Bonferroni Multiple Comparison Test -  Work On a Team With Industrv to Design a 
Course o f Studv for Practitioners
Type of Program Type of Program Mean Standard Sig.
Difference Error
Vocational / Technical 4-Year 1.21 .364 .019
Table 80 shows significance of .019 between vocational /  technical programs and 4- 
year degree programs. The significance indicates vocational / technical programs are 
more likely to participate with industry practitioners in designing a course of study than 
are 4-year degree programs.
Table 81
Analvsis o f Variance — Prepare Studv Materials for Use bv Industrv Practitioners
Sum of Df Mean F Sig.
Squares_____________Square
Between 18.780 5 3.756 2.758 .022
Groups
Within 149.798 110 1.362
Groups
Total 168.578 115
Table 81 is the analysis of variance between hospitality programs in preparing study 
materials for use by industry practitioners. The significance is .022 between hospitality 
programs.
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Table 82
Bonferroni Multiple Comparison Test - Prepare Studv Materials for Use bv Industrv 
Practitioners
Type of Program Type of Program Mean Standard Sig.
Difference Error
4-Y ear/ Graduate 4-Year 1.25 .470 .133
Table 82 identifies the significance (.133) between 4-year / graduate programs and4- 
year programs. While not statistically different according to strict interpretation methods, 
the Bonferroni test shows a significant difference between the means o f the two program 
types.
Table 83
Group
Sum of 
Squares
Df Mean
Square
F Sig.
Between 19.107 5 3.821 3.029 .013
Groups
Within 140.038 111 1.262
Groups
Total 159.145 116
The analysis of variance shown in Table 83 shows significance between hospitality 
programs of .013. This indicates variance between programs in evaluating educational 
programs.
Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.
123
Table 84
of an Industrv Group
Type o f Program Type of Program Mean
Difference
Standard
Error
Sig.
4-Year 4-Y ear/ Graduate -1.44 .453 .029
Table 84 shows significance of .029 between 4-year programs and 4-year / graduate 
degree programs. This shows 4-year programs are much less likely to participate in 
evaluating educational programs of industry than are those 4-year programs also 
including a graduate program.
Table 85
Analvsis of Variance -  Use Instructional Materials Designed bv Industrv. Based on 
Industry-Developed Tasks and Skills Analvsis in a Credit Course
Sum of D f Mean F Sig.
Squares_____________ Square
Between 19.259 5 3.852 2.862 .018
Groups
Within 150.716 112 1.346
Groups
Total 169.975 117
The analysis of variance shown in Table 85 indicates significance of .018 between 
hospitality programs. The Bonferroni test will identify between which programs the 
variances exist.
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Table 86
Bonferroni Multiple Comparison Test -  Use Instructional Materials Designed bv 
Industrv. Based on Industrv-Developed Tasks and Skills Analvsis in a Credit Course
Type o f Program Type of Program Mean Standard Sig.
Difference Error
Vocational /  Technical 4-Year 1.30 .401 .023
Table 86 shows the significance of .023 between vocational / technical programs and 
4-year programs. The significance indicates vocational /  technical programs are more 
likely to use instructional materials designed by industry than are 4-year programs.
Research Hvpothesis Four
There is no significant difference in the requirements for enrolling in continuing 
education programs between two-year and four-year post-secondary hospitality 
management programs.
Table 87
Enrolling in Continuing Education Hospitality Program
Sum of df Mean F Sig.
Squares Square
Between 10.630 5 2.126 2.768 .021
Groups
Within 88.329 115 .768
Groups
Total 98.959 120
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While the analysis of variance indicates significance of .021 with the level of 
education required prior to enrolling in a continuing education hospitality program it was 
not possible to perform a Bonferroni Multiple Comparison Test because at least one 
group had fewer than 2 cases.
Reliabilitv
The Cronbach alpha coefficient, which reflects the degree to which scale items 
measure the same attribute, was used to measure the reliability of the scale items. 
Cronbach’s alpha coefficient lies between zero and one. Ideally, the scale should have a 
reliability of at least 0.80; however, many widely used scales have reliabilities between 
0.65 to 0.80 (Zeller & Carmines, 1980).
Table 88 presents the Cronbach’s alpha coefficients for variables measuring new 
areas of growth in continuing education hospitality management programs. Although the 
alphas for both areas o f need and importance are above the 0.70 acceptable range, it 
should be remembered that in general, as the number of instrument scale items increases 
the alpha also increases.
Table 88
Cronbach’s Aloha for New Areas of Growth
Scale Alpha
Need .7010
Importance .7320
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In table 89 the alpha coefficients are displayed for the survey questions examining 
delivery methods in continuing education to industry professionals. All of the scales’ 
alphas are above the 0.70 value stipulated as acceptable (Zeller & Carmines, 1980). This 
suggests that all items in each scale are internally consistent and measure the same 
construct.
Table 89
Cronbach’s Alpha for Continuing Education Deliverv Methods
Scale Alpha
Importance .7347
Performance .8628
Table 90 shows the alpha coefficients for the scales measuring hospitality program 
design. The scales’ alphas reveal that all of the items are internally consistent.
Table 90
Cronbach’s Alpha for Program Design
Scale Alpha
Importance .8864
Performance .8716
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Table 91 shows the Cronbach’s alpha coefficient for the measurement of the 
academic practices scale. Again, the alpha shows consistency among the items of the 
scale with an alpha above the minimum acceptable level of 0.70.
Table 91
Cronbach’s Aloha for Academic Practices
Scale Alpha
Importance .7576
Table 92 shows the Cronbach’s alpha coefficients for the continuing education 
subjects scales of importance and use. Both of the scales’ alphas are well above the 
minimum 0.70 value.
Table 92
Cronbach’s Alpha for Continuing Education Subjects
Scale Alpha
Importance .9706
Use .9727
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CHAPTER V
SUMMARY, CONCLUSIONS AND RECOMMENDATIONS
This research was conducted in order to examine continuing education in two-year 
and four-year post-secondary hospitality management programs. Specifically, the 
research was conducted to examine three areas; (I) program design and course offering, 
(2) delivery methods, and (3) requirements for enrolling in continuing education 
programs.
Summary
The subject population consisted o f  two-year and four-year post-secondary 
hospitality institutions in the United States. It was determined that the appropriate 
approach for this study was to conduct a census o f the known population. A census 
involves the complete enumeration o f the elements o f a population (Malhotra, 1993).
The census included all schools listed in the Council on Hotel, Restaurant and 
Institutional Education (CHRIE) publication, A Guide to College Programs in Hosoitalitv 
and Tourism (5^ edition) and all member schools o f the Educational Foundation of the 
National Restaurant Association, Pro-Management Diploma Program.
The survey instrument was sent to 275 hospitality program administrators listed in 
the CHRIE journal; 175 hospitality administrators whose programs participate in the 
National Restaurant Association’s Pro-Management Diploma Program; and 14 hospitality
128
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administrators who, while not participants in the Pro-Management Diploma Program, 
have conducted business with the Educational Foundation. O f the 464 survey instruments 
mailed to hospitality program administrators, 138 usable instruments were returned for a 
response rate of 29.74 percent.
Results of this study represent the opinions of hospitality administrators. The 
responses to the survey instrument are not necessarily the opinion o f  faculty members.
The instmment developed for this study includes forced response questions. This 
type of survey question requires the preparation of exhaustive and mutually exclusive 
responses (Orlich, 1978).
Review of Key Findings 
Program Demographics
Of the 138 responding hospitality programs, 117 were identified as public or land 
grant institutions with the rest being private or proprietary. The types of programs 
represented in this study were 2-year associate degree programs, 52.2 percent; vocational 
/ technical programs, 16.1 percent; 4-year /  graduate programs comprised 31.7 percent of 
the respondents.
The programs responding to the survey instrument were weighted towards 2-year 
and vocational / technical programs with 68.3 percent of the responses. Results revealed 
through the analysis of the data in this thesis will show that not only were these programs 
more responsive to this survey but they also are more responsive to the needs of the 
hospitality industry.
Of the hospitality programs participating in this study, 44.9 percent have annual 
enrollment fees under $2,500 and 28.3 percent have annual enrollment fees between
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$2,501 to $5,000. The data show over 73 percent of the hospitality programs examined 
charged less than $5,000 annually. This indicates the accessibility of hospitality programs 
to many people.
O f the programs in this study, 74.6 percent are primarily sub-units of a larger 
department, or a department within a college. O f these programs only 22.5 percent were 
housed within a school devoted exclusively to hospitality studies. Business schools 
housed 40.6 percent of the responding programs.
Concentrations offered in the hospitality programs were weighted towards restaurant 
/  foodservice management and culinary arts management. This corresponds with the large 
participation in this study of 2-year programs, which tend to be more pragmatic and 
utilitarian in their approach to hospitality education.
From 1960 to 1990 post-secondary hospitality education programs have experienced 
explosive growth with over 68 percent of the respondents’ programs beginning during 
this time period. With the continued growth in the hospitality service industries it is 
expected that more hospitality educational programs will begin.
Hosoitalitv Student Demographics
In examining the demographic composition of hospitality program student bodies 
several observations were noted: (1) the number of full-time students to part-time 
students was nearly three to one; (2) while hospitality programs continue to grow in 
number, the size of the programs remains relatively small with averages of 164 full-time 
students and 61 part-time; (3) the average age of students enrolled in these programs was 
26 years old, with over 79 percent of the students over the age of 21; (4) the average 
number of females enrolled in hospitality programs was 52.58 percent and men were
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46.74 percent; and (5) the ethnic make-up was dominated by Caucasians, who comprised 
over 72 percent o f the students.
Deliverv Methods
Delivery methods identified as being of most importance in continuing education for 
hospitality industry professionals were, not surprisingly, academic coursework on-site 
(traditional classroom approach) and demonstrations. Following those two methodologies 
in importance were utilizing workshops from local, state, and national associations. The 
use of correspondence study and audiocassettes was not viewed as having much 
importance to the respondents. This certainly is not an unexpected result considering the 
level of involvement required in the hospitality industry.
When responding to the question of how well continuing education programs 
employed the different delivery methods educators felt their programs performed best 
what they did most, academic coursework on-site and demonstrations. However, the 
performance of industry association workshops, deemed important by the hospitality 
program administrators, was ranked between neutral and poorly. This indicates a 
significant gap between what program administrators acknowledge as being important to 
hospitality programs and what those programs are currently performing.
In exploring the desire of program administrators for pre-developed instructional 
materials great interest was indicated for several subjects. Sanitary food handling 
practices and personal hygiene were determined to be subject areas lending themselves to 
the use of pre-developed materials. This would seem to be in agreement with the 
dominance of culinary-based training desired by the respondents to this study. Also,
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sanitation and training in SERVSAFE are not action or demonstration-oriented subjects, 
but rather lend themselves more to traditional lecture-based presentation.
Program Design
No great surprises were discovered in examining the design of continuing education 
programs. Faculty preferences for the time of day for continuing education classes to be 
held was over 32 percent stating evening was the best time of day.
The respondents identified offering instruction to part-time adult students as not only 
being of most importance to their programs, but also what their programs did best. Where 
gaps existed in the question of program design was in the area of working with industry 
professionals in course and study material design. Program administrators recognized the 
importance of developing a relationship with industry in working on course and study 
material design, however, they acknowledge that their programs are not working with 
industry in these two areas.
Another gap existed between recognizing the importance of participating with 
industry practitioners in short-term workshops and hospitality programs actually 
becoming involved in this activity. It is inspiring to note the recognition of the 
importance of hospitality programs working with the hospitality industry, but sad that 
hospitality programs are not nurturing this important relationship.
The respondents were united in recognizing the importance of education to 
hospitality industry professionals in elevating the recognition, credibility, and standards 
of practice. Recognition of continuing education programs encouraging industry 
professionals to continue their education and professional development was also noted by 
the program administrators.
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Continuing Education Subjects 
Sanitation and personal hygiene, technical skills in food and beverage, and food and 
beverage control standards and measures were identified as the most important subjects 
to be delivered to continuing education learners. The preponderance of culinary oriented 
curriculum ranked as most important shows the dominance of 2-year and vocational /  
technical program participation in this study. The emphasis of functional training and 
education versus management and leadership based education indicates the influence of 
the 2-year programs upon this study.
The subject areas of employee training and understanding guests and guest relations 
were recognized as being of great importance to industry workers seeking to enter 
management.
Results of Hypotheses Testing
Research Hvpothesis One
There is no significant difference in the perceived continuing education curriculum 
needs between two-year and four-year post-secondary hospitality management programs.
The results of this study indicate two-year and vocational /  technical programs place 
significantly more emphasis upon the importance of learning technical subjects and skills 
than do four-year hospitality programs. This corresponds with the orientation of 
vocational and technical programs. Learners measure the success o f these programs not 
only in educational achievement, but also by the performance of these same learners in 
the work world (Finch & Crunkilton, 1999). Therefore, the focus o f two-year and 
vocational and technical programs upon skills and tasks that translate to success in the
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hospitality industry is not only understandable but very desirable by both the student and 
industry.
Research Hvpothesis Two
There is no significant difference in the continuing education instructional 
methodology between two-year and four-year post-secondary hospitality management 
programs.
The results of the study indicate differences do indeed exist between the instructional 
methodologies o f two-year and four-year programs. Four-year programs place a great 
deal more value upon the importance and use of articles from academic journals and trade 
publications. This difference can be explained by the requirements placed upon many 
four-year institution educators to publish articles. This requirement to publish would 
naturally lead this group of program administrators towards holding publications in high 
regard. Conversely, the requirement to publish is not placed upon most educators in two- 
year and vocational /  technical programs, thus the lack of emphasis upon these 
educational tools.
The use of demonstrations is more highly regarded and used by two-year programs 
than four-year programs. This certainly seems consistent with the technical nature and 
practical applications of two-year hospitality programs.
Research Hvpothesis Three
There is no significant difference in the types of courses offered in continuing 
education between two-year and four-year post-secondary hospitality management 
programs.
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Again, much of the vocational and technical programs courses are aligned closely 
with the needs of industry employers. The focus of these programs is to prepare the 
student to become productive in the workplace. Both two-year and vocational /  technical 
programs are much more focused on providing industry with trained workers. This same 
focus carries over to the hospitality industry by emphasizing the offering of instruction to 
industry professionals and working with industry to develop programs and materials for 
instruction.
Research Hvpothesis Four
There is no significant difference in the requirements for enrolling in continuing 
education programs between two-year and four-year post-secondary hospitality 
management programs.
This study was not able to determine specifically if there were any differences 
between the programs in enrollment requirements. What was of note from the study was 
over 30 percent of the respondents felt continuing education students should have at least 
some college prior to enrolling in a hospitality program.
Of the hospitality administrators responding to the survey, 84 two-year programs 
responded to this question with 22 of the programs feeling that industry professionals 
should have some post-secondary education; of the 37 four-year program administrators 
responding to the same question 22 felt the need for some post-secondary education prior 
to enrolling in continuing education courses.
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Conclusions
It has been observed that differences do exist between two-year and four-year 
continuing education hospitality management programs. However, no measure was 
conducted with non-respondents, therefore we do not know if they would have responded 
the same. The differences existing between the programs do not indicate one program 
type being superior to another, but only that they are different.
These differences should be taken advantage of and used to the benefit of all 
constituencies, the learner, the academic institution, and the hospitality industry. By 
uniting together in a common purpose o f furthering the education and development of the 
student all constituencies would be better served.
In order to obtain the goal of unification for a common purpose it requires a clearly 
stated mission of the role of continuing education hospitality management programs.
With a clear mission statement in hand, the role clarification of two-year and four-year 
programs would then become attainable. This would enable two-year and four-year 
programs to then complement one another instead of possibly competing with each other. 
It would also enable the hospitality industry to work more closely with two-year and 
four-year programs in furthering the satisfaction of their needs. No measurement of 
assessment for continuing education programs was identified in the survey instrument.
Recommendations for Further Research
As a result of this investigation, the researcher suggests additional research into the 
area of continuing education. First, an investigation of the educational and training needs 
of the hospitality industry at both the management and hourly worker levels. A second 
study would involve determining how education may assist the hospitality industry in
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satisfying their educational and training needs. Lastly, a study should be undertaken to 
further analyze 4-year programs in order to clarify their perspective of the role of 
continuing education in hospitality management.
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September 1 ,1998
Dear Hospitality Administrator:
As the restaurant/hospitality industry continues to grow at record numbers, over 
one million new jobs will be created in the next five years. The challenge to all segments 
of the industry is to develop a well-trained work force. As an educator in the hospitality 
field, I am seeking your help to determine exactly what academic resources are currently 
available to assist industry with its training needs. For this reason, a research project 
examining continuing education curriculum involving two-year and four-year post 
secondary hospitality programs is being conducted.
As an educator in the hospitality field your assistance is requested with this 
research conducted in partial fulfillment of the requirements for the degree of Master of 
Science in hotel administration. It is anticipated that it should take approximately 15 
minutes to complete the enclosed survey instrument. Your participation in this study is 
voluntary, however in order that the results will be truly representative, it is important 
that each instrument be completed and returned.
You may be assured of complete confidentiality of your responses. The 
instrument has an identification number for mailing purposes only. This is so that your 
name may be crossed off the mailing list once your instrument is returned. Your name 
will never be associated with the instrument.
The instrument will be used to determine the importance and performance of 
continuing education curriculum in two-year and four-year post secondary hospitality 
programs. You may receive a summary of the results by providing your name and 
address on the back of the return envelope. Please do not put this information on the 
instrument itself.
If you have any questions regarding this research please contact me at (702) 897- 
2736, or if you have any questions regarding your rights as a research subject please 
contact the UNLV Office of Sponsored Programs at (702) 895-1357.
Thank you for your participation.
Sincerely,
Clark S. Kincaid
Master of Science Candidate
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Hospitality Education Program Survey
F o r  q u e s tio n s  1 -6 , p le a s e  c h ec k  th e  a p p r o p r ia te  resp o n se .
I. Type o f institution:
 public
 land grant
 private
 proprietary
2. Type o f program:
 vocational /  technical
 2-year associate only
 2-year and 4-year program
 2-year, 4-year, and graduate program
 4-year program only
 4-year and graduate program
3. Cost of attending hospitality program (tuition) per year?
. under $2,500.
. $2,500. - $5,000. 
$5,001.-$10,000. 
$10,001-$15,000. 
$15,001 -$20,000. 
above $20,000
4. Where is the hospitality program housed?
. stand alone college /  school /  institute 
. school within larger college 
. department within larger college 
program within larger department 
o ther:___________
5. Academic discipline where hospitality program housed?
 hospitality
 business
 home economics /  consumer / family sciences
 education
 other:___________________
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6. Concentrations offered in hospitality program (check all that apply)?
. foodservice management 
. restaurant management 
. culinary arts 
. hotel /  lodging 
. travel and tourism 
. convention management 
. gaming management
. o ther:________________
o th e r _________
F o r  q u es tio n s  7 - 1 1 ,  p le a s e  f i l l  in the a p p r o p r ia te  num ber.
7. Date hospitality program started:
M onth____________  Year 19___
8. Number of students enrolled in hospitality program:
 part-time
 full time
9. Average age o f smdents enrolled in hospitality program:
10. Gender percentage (fill in): 
Fem ale Male
11. Ethnicity ratio o f students (fill in):
. % African American 
% Asian American 
% Caucasian 
% Hjspanic 
% International
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New Areas of Growth in Hospitality and Consumer Services
Based on your perspective of hospitality programs today, and where you see them in the 
future, what areas offer new opportunities for hospitality programs? For each area listed, 
and for any you choose to add, rate according to need for the area (1 = no need; 2 = little 
need; 3 = neutral; 4 = some need; 5 = great need) and importance to hospitality education 
(1 = of no importance; 2 = of little importance; 3 = neutral; 4 =  o f some importance;
5 = of great importance).
P le a se  c ir c le  th e  a p p r o p r ia te  resp o n se .
Subject area
1. Gaming / casino management
2. Convention management
3. Entertainment
4. Recreation
5. Culinary arts management
6. Healthcare management
7. Meeting planning
8. Special events management
9. O ther:__________________
10. O ther:_________________
11. Other:
Need 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4  5 
1 2 3 4  5 
1 2 3 4  5 
1 2 3 4 5 
1 2 3 4  5 
1 2 3 4  5 
1 2 3 4  5 
1 2 3 4 5
Importance 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5
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Continuing Education Survey
General Information
1. Does your hospitality program currently participate in continuing education 
activities?
P le a se  c h e c k  th e  a p p ro p r ia te  re sp o n se .
 on-campus continuing education for credit only.
 on-campus continuing education, but non-credit only.
 on-campus continuing education, both credit and non-credit.
 off campus continuing education for credit only.
 off campus continuing education, but non-credit only.
 off campus continuing education, both credit and non-credit.
 both on, and off campus continuing education for credit only.
 both on, and off campus continuing education but non-credit only.
 both on, and off campus continuing education both credit and non-credit.
 no continuing education activities.
2. In the following statement, please score the method of delivery for continuing
education to hospitality industry professionals by your hospitality program in terms of 
importance (1 = of no importance; 2 = of little importance; 3 = neutral; 4 = of some 
importance; 5 = of great importance); and also by how well your program currently 
performs this activity (1 = never; 2 = poorly; 3 = fairly; 4 = good; 5 = excellent). 
P le a se  c ir c le  th e  a p p ro p r ia te  re sp o n se .
Statement Importance Performance
National industry association workshop 1 2 3 4 5  1 2 3 4 5
State industry association workshop 1 2 3 4 5  1 2 3 4 5
Local industry association workshop 1 2 3 4 5  1 2 3 4 5
Pre-packaged self-study program 1 2 3 4 5  1 2 3 4 5
Correspondence study 1 2 3 4 5  1 2 3 4 5
Article in academic journal 1 2 3 4 5  1 2 3 4 5
Article in trade journal 1 2 3 4 5  1 2 3 4 5
Academic coursework on-site 1 2 3 4 5  1 2 3 4 5
Videotapes 1 2 3 4 5  1 2 3 4 5
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Audiocassettes 1 2 3 4 5  1 2 3 4 5
Satellite downlink 1 2 3 4 5  1 2 3 4 5
Demonstrations 1 2 3 4 5  1 2 3 4 5
Exhibits 1 2 3 4 5  1 2 3 4 5
O ther:  1 2 3 4 5  1 2 3 4 5
3. What time of day for continuing education classes faculty would prefer?
P le a s e  c h e c k  th e  a p p r o p r ia te  re sp o n se .
 morning classes
 classes offered over the noon hour
 afternoon classes
 evening classes
. weekend classes 
. no preference 
other:_________
4. How frequently would faculty want a continuing education class to meet? 
P le a s e  c h ec k  th e  a p p r o p r ia te  re sp o n se .
 once weekly
 twice weekly
 3-4 times weekly
 5 times weekly
 no preference
 other:__________________________
5. What level of education should an industry professional have, prior to taking a 
continuing education course from your hospitality program?
P le a s e  ch ec k  th e  a p p r o p r ia te  re sp o n se .
 some high school
 high school diploma or GED
 some college
 associate or technical school degree
 bachelor’s degree
 some graduate coursework
 graduate or professional degree
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6. For the following statement, p le a s e  ra n k  w ith  a  I  f o r  m o s t im p o r ta n t;  2  f o r  s e c o n d  
m o s t  im p o r ta n t;  a n d  3  f o r  th ird  m o s t  im p o rta n t; which factor (from your perspective) 
influences continuing education students to stop continuing education work.
 financial difficulties
 job responsibilities
 coursework is too difficult
 lack of family support
 family / home responsibilities
 do not like studying
 too few other adult students
 academic institution is too large
 lack of evening classes
 inconvenient evening course schedule
 lack of weekend classes
 could not get desired classes
 illness
 personal problems
 poor teaching quality
 time problems
 student achieved goal
 problems with transferring credit from other institutions
other:
Part 2 Program Design
For the statements in this section, please score each on importance to your program and 
faculty (1 = of no importance; 2 = of little importance; 3 = neutral; 4  = of some 
importance; 5 = of great importance), and on how well your program currently performs 
the activity (1 = never; 2 = poor; 3 = fair; 4 = good; 5 = excellent).
P le a se  c ir c le  th e  a p p r o p r ia te  respon se.
S ta te m e n t Im p o rta n ce P erform an ce
7. Offer instruction to part-time adult 
students at post-secondary level. 1 2 3 4 5 1 2 3 4 5
8. Offer instruction to industry practitioners 
in a credit course. 1 2 3 4 5 1 2 3 4 5
9. Participate in a short-term workshop for 
industry practitioners. 1 2 3 4 5 1 2 3 4 5
10. Offer instruction as a tutor or discussion 
leader to industry practitioners. 1 2 3 4 5 1 2 3 4 5
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11. Work on a  team with industry to design
a course o f study for practitioners. 1 2 3 4 5  1 2 3 4 5
12. Prepare study materials for use by
industry practitioners. 1 2 3 4 5  1 2 3 4 5
13. Participate in evaluating educational
programs of an industry group. 1 2 3 4 5  1 2 3 4 5
14. Offer instruction to industry practitioners
in a non-credit course. 1 2 3 4 5  1 2 3 4 5
15. Use instructional materials designed by 
industry, based on industry-developed 
tasks and skills analysis in a non-credit
course. 1 2 3 4 5  1 2 3 4 5
16. Use instructional materials designed by 
industry, based on industry-developed
tasks and skills analysis in a credit course. 1 2 3 4 5  1 2 3 4 5
Part 3 Academic Practices
For each statement, score on a scale of 1 = strongly agree; 2 = agree; 3 = neutral; 4 = 
disagree; 5 = strongly disagree, from the perspective of your program.
P le a s e  c ir c le  th e  a p p ro p r ia te  respon se.
Statement Score
17. Work with industry practitioners on continuing education should
be scheduled and defined as part of regular assigned workload. 1 2 3 4 5
18. Only instructional work with continuing education should be
included as part of assigned workload. 1 2 3 4 5
19. All activities with industry practitioners should be considered as 
part of general professional time, that is, like service and research
activity, unscheduled and open to choice. 1 2 3 4 5
20. Activities involving continuing education should be treated as
consulting, independent of scheduled and unscheduled workload. 1 2 3 4 5
21. No special continuing education policies are needed. Faculty can 
decide individually whether association with the profession is
warranted. 1 2 3 4 5
22. Participation in continuing education should be considered part
of the regular salary structure. 1 2 3 4 5
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23. Compensation for continuing education work should be made by
supplementary pay scales commensurate with rank. 1 2 3 4 5
24. Compensation for continuing education should follow a consulting
pattern independent of the educational institution. 1 2 3 4 5
25. Promotion criteria should recognize continuing education as a
component o f instruction. 1 2 3 4 5
26. Promotion criteria should recognize continuing education as a
public service activity. 1 2 3 4 5
27. The hospitality program should declare continuing education as
part of its mission. 1 2 3 4 5
28. A separate office /  division in the institution should be established
for continuing education. 1 2 3 4 5
29. Individual faculty working with continuing education should have
additional clerical supports and travel funds. 1 2 3 4 5
30. Continuing education programs encourage industry practitioners to
continue their education and professional development. 1 2 3 4 5
31. Continuing education programs raise the standards of practice in a
profession. 1 2 3 4 5
32. Continuing education programs increase the recognition and
credibility of the profession. 1 2 3 4 5
33. Continuing education programs do not protect customers (students)
from incompetent practitioners. 1 2 3 4 5
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Part 4 Continuing Education Subjects
Which of the following subject areas would your program be interested in offering to 
hourly industry employees on a non-credit basis? Rate each subject as to importance to 
your program (1 = of no importance; 2 = of little importance; 3 = neutral; 4 = of some 
importance; 5 = of great importance); and also on how likely your program would be to 
use pre-developed instructional materials for the subject (1 = would not use; 2 = probably
would not use; 3 = neutral; 4  = probably would use; 5 = would use).
P le a s e  c irc le  th e  a p p r o p r ia te  resp o n se .
S u b je c t Im p o r ta n c e U se
34. Sanitary food handling practices and personal
hygiene. 1 2 3 4 5 1 2 3 4 5
35. Technical skills in food and beverage
production. 1 2 3 4 5 1 2 3 4  5
36. Basic English language skills. 1 2 3 4 5 1 2 3 4 5
37. Time/stress management and problem
Solving. 1 2 3 4 5 1 2 3 4 5
38. Oral communication and interpersonal skills. 1 2 3 4 5 1 2 3 4 5
39. Serving alcohol responsibly. 1 2 3 4  5 1 2 3 4  5
40. Understanding guests and guest relations. 1 2 3 4  5 1 2 3 4 5
41. Security concerns and regulations. 1 2 3 4 5 1 2 3 4  5
42. Ethical issues and problems. 1 2 3 4 5 1 2 3 4  5
43. Cultural diversity. 1 2 3 4 5 1 2 3 4  5
44. Other: 1 2 3 4  5 1 2 3 4 5
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Which of the following subject areas would your program be interested in offering to 
new/hourly industry workers seeking to enter management on either a credit or non-credit 
basis? Please rate each subject as to importance (1 = of no importance; 2 = o f little 
importance; 3 = neutral; 4 = of some importance; 5 = of great importance), and also how 
likely your program would be to use pre-developed instructional materials for the subject 
(1 = would not use; 2 = probably would not use; 3 = neutral; 4 = probably would use; 5 = 
would use).
P lea se  c irc le  th e  a p p r o p r ia te  resp o n se .
S u b je c t
45. SERVSAFE
46. Technical skills in food and beverage 
production.
47. Developing purchase specifications and 
maintaining purchase records.
48. Developing receiving specifications and 
maintaining receiving records.
49. Storage methods, inventory analysis and 
issuing procedures.
50. Food and beverage control standards and 
measures.
51. Menu planning and development.
52. Catering services management.
53. Food and beverage budgeting.
54. Financial statement analysis and 
interpretation.
55. Uniform system of accounts.
56. Cost/volume/profit analysis.
57. Pricing strategies.
58. Employee training.
Im p o rta n ce  
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5
U se  
1 2 3 4 5
1 2 3 4 5 1 2 3 4 5
1 2 3 4 5
1 2 3 4 5  1 2 3 4 5
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5 
1 2 3 4  5
1 2 3 4 5
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5 
1 2 3 4 5
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59. Developing production and labor schedules.
60. Recruiting and hiring employees.
61. Motivating, evaluating, and retaining 
employees.
62. Time/stress management and problem solving.
63. Oral communication and interpersonal skills.
64. Understanding guests and guest relations.
65. Security concerns and regulations.
66. Interpreting governmental regulations and law.
67. Ethical issues and problems.
68. New product development and marketing.
69. Competitive analysis.
70. Strategic marketing and market planning.
71. Advertising and promotion techniques.
72. Finding, interpreting, and analyzing 
research data and information.
73. Foreign languages.
74. Entrepreneurship.
75. Public relations.
76. Nutrition.
77. Developing and implementing quality 
assurance program.
78. Foodservice equipment.
79. Monitoring service performance.
80. Leadership.
2 3 4 5 
2 3 4  5
2 3 4 5 
2 3 4  5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
1 2 3 4 5 
2 3 4 5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
2 3 4 5 
2 3 4 5 
2 3 4 5 
2 3 4 5
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81. Performance evaluation.
82. Microcomputer applications.
83. O ther:___________________
1 2 3 4  5
1 2 3 4  5
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5
1 2 3 4 5
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DATE: F eb ru a ry  2 2 , 1999
TO: C la rk  S .  K in c a id
D ep artm en t o f  Food & B everage  Management 
M/S 6022
FROM: D r. W ill ia m  E. S c h u lz e , D ir e c t o r
) f f i c e  o f  S p o n so red  Programs (X1357)
RE: S t a t u s  o f  Human S u b je c t  P r o t o c o l  E n t i t l e d :
"An E x a m in a tio n  o f  C o n tin u in g  E d u c a t io n  C u rricu lu m  
i n  P o s t -S e c o n d a r y  H o s p i t a l i t y  M anagement Programs"
OSP # 6 0 3 s 0 2 9 9 -2 0 5 e
The p r o t o c o l  f o r  t h e  p r o j e c t  r e fe r e n c e d  a b o v e  h a s b e e n  
r e v ie w e d  by t h e  O f f i c e  o f  S p on sored  Program s and i t  h a s b een  
d e te r m in e d  t h a t  i t  m eets  th e  c r i t e r i a  f o r  e x e m p tio n  from  
f u l l  r e v ie w  by t h e  DNLV human s u b j e c t s  I n s t i t u t i o n a l  R eview  
B oard . T h is  p r o t o c o l  i s  approved  f o r  a  p e r io d  o f  o n e  y e a r  
from  t h e  d a te  o f  t h i s  n o t i f i c a t i o n  and w ork on  t h e  p r o j e c t  
may p r o c e e d .
S h o u ld  th e  u se  o f  human s u b j e c t s  d e s c r ib e d  i n  t h i s  p r o t o c o l  
c o n t in u e  beyond  a  y e a r  from  th e  d a te  o f  t h i s  n o t i f i c a t i o n ,  
i t  w i l l  b e  n e c e s s a r y  t o  r e q u e s t  an e x t e n s i o n .
I f  y o u  h ave  any q u e s t io n s  r e g a r d in g  t h i s  in f o r m a t io n ,  p le a s e  
c o n t a c t  M arsha G reen  in  t h e  O f f ic e  o f  S p o n so r e d  Program s a t  
8 9 5 -1 3 5 7 .
R. B o sse lm a n  (FBM-6022) 
OSP F i l e
Office of Sponsored Programs 
4505 Maryland Parkway • Box 451037 • Las Vegas. Nevada 89154-1037 
(702) 895-1357 • FAX (702) 895-4242
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